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KBUSH^ 


The  versatile  and  long 
established  Butter  Flavour 
possessing  the  aroma 
and  flavour  of 
Fresh  Dairy  Butter 


T 


Glass  Outsells 


but 


i 


L 


‘  NATIONAL  ’ 

Standard  Lines  include 


Glass  Excels 


Mineral  Water  Bottles 
Cordial  Bottles 
Vinegar  Bottles 
jamjars 
Meat  Paste  Jars 
Olive  Oil  Bottles 


and  a  wide  range 
of  Pharmaceutical 
Glass  Containers. 


We  shall  be  glad  to  send  you  full 
details  of  our  Standard  Lines  which 
are  all  available  for  prompt  delivery 
from  stock. 


We  should  also  welcome  enquiries  for 
Glass  Containers  specially  designed 
to  your  requirements. 


Shelf  Testing  Service  at  your  disposal 
to  test  customers’  reactions. 


I 


Particular  People  always  say  ‘NATIONAL’  for  Quality  in  Glass  Containers. 


SEE  HOW  GOOD  THINGS  ARE  IN  GLASS  ii 


NATIONAL 


GLASS  WORKS  (YORK)  LTD 


Independent  Research  at  self-service 
stores  has  shown  that  when  identical 
products  are  offered  in  Glass  Containers 
and  in  an  alternative  pack  side  by  side^ 
Glass  outsells  the  other. 

May  we  send  you  full  details  of  this  most 
enlightening  Research  ? 


FISHERGATE,  YORK.  Tel.  YORK  23021 

London  Office : 

CAROLINE  HOUSE,  55-57  HIGH  HOLBORN. 
LONDON,  W.C.1.  Tel.  HOLBORN  2146 


Regd  Trede  Merit 
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"it  Go  to  Foodtech  and  get  Foodtech  Service  as  well. 

"k  Choose  from  a  complete  range  of  food  processing  machinery. 


Foodtech 

turbomat 


Foodtech 

Automatic 

Feed 

Mincer 


K.S.  Universal 
Mincemaster 


Over  200  satisfied  users  of  this 
machine  in  the  U.K.  alone. 

Accepts  all  foodstuffs — 

even  the  toughest — 

and  reduces  in 

seconds  to  a  smooth 

uniform  mix  that  remains  consistent 

for  more  binding  power  and  better 

colour. 


High  speed  fully  auto¬ 
matic  Mincer.  Outputs 
up  to  6  tons  per  hour 
with  only  18  h.p.  Smaller 
models  in  many  sizes. 


^  J  I  581a-581b  Green  Lanes,  Harringay,  N.8 

I  LICIh  I  Telephone :  MOUntview  2226 
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ROCHE  ASCORBIC  ACID  B.P. 

(Vitamin  C) 

will  give  your  products  DECISIVE  SUPERIORITY 


Roelse  PURE  VITAMIN  C  — 

♦  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

♦  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices— Citrus,  Apple, 
Pineapple  and  Tomato. 

♦  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 

Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  16  MANCHESTER  SQUARE,  LONDON,  W.1 

Telephone  :  Welbeck  6666 
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PUT 

VENESTA  FOILS  LTD 

TO  WORK  FOR  YOU 


Immediate  impact;  the  image  of  quality. 
These  are  the  things  you  want  your 
packaging  to  achieve.  On  foil,  and  with 
Venesta  Foils’  latest  electronically 
controlled  7-colour  gravure  printing, 
colours  gain  new  brilliance;  half  tones 
have  more  sparkle;  detail  takes  on 
greater  clarity.  Your  packaging  says 
the  right  things  about  your  product  — 
and  says  it  strongly  and  persuasively. 


VENESTA  FOILS  LTD  •  THORN  HOUSE  •  UPPER  ST.  MARTIN’S  LANE  •  LONDON  •  WC2  •  TEL:  TEMPLE  BAR  4399 
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Waste  not..., 
install  a  GOOD  | 
thermometer 

The  price  of  a  good  thermometer  is  modest  enough  com¬ 
pared  with  the  cost  of  food  wasted  every  day. 

The  dial  type  vapour-pressure  thermometer  is  one  of  the 
most  economical  and  robust  of  all  temperature  measuring 
instruments,  and  Cambridge  experience  adds  quality  and 
dependability  too.  Many  standard  types  and  ranges  are 
available  immediately  from  stock  and  if  a  stock  instrument 
is  selected,  the  cost  is  lower.  Others  can  be  made  to  order 
and  very  many  other  ranges  are  available.  Your  spoilage 
problem  can  solved — there  is  a  Cambride  thermometer 
for  the  purpose. 

Write  for  NEW  List  25  R.  For  future  pub¬ 
lications,  ask  for  Mailing  Form  R  S  61. 


THERMOMETERS  FOR  THE  FOOD  INDUSTRY 


CAMBRIDGE  INSTRUMENT  COMPANY  LIMITED,  13  GROSVENOR  PLACE,  LONDON,  S.W.I 
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YOU  NEED 


Vtriie  for  particulars  to 

STOKES  &  DALTON  LTD 

(Machinery  Division)  Victoria  Spice  Mills  *  Leeds9 
Telephone:  Leeds  31071  (10  lines)  •  Telegrams  ‘ N u kr i sko ,  Leeds' 
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WITH  THE 


PHOTOGRAPH  BY  COURTESY  OF  THE  CRIMONY 
CO..  LTD.,  HEATH  ROAD  TWICKENHAM.  MIDDX. 


PROCESSING  APPARATUS 


In  addition  to  reducing  labour  costs  the  Voutor  Apparatus  is  the  most  compact  insullation  for  a  given  through¬ 
put  and  operation  is  completely  automatic.  The  plant  illustrated  above  is  a  dual-purpose  one  designed  for  both 
Cake  Margarine  and  Bakery  Fats  production.  The  very  simple  layout  and  carefully  engineered  plant  gives 
great  flexibility  in  production  enabling  the  manufacturer  to  switch  over  from  one  product 
to  the  other  with  a  minimum  of  delay. 

May  we  suggest  you  contact  us  for  details  of  the  unique  features  of  the  Votator  I  ^ 

Enclosed-Processing  System  offering  outstanding  advantages  both  from  a  quality,  /  ^ILQT  p 

hygienic  and  economical  viewpoint  for  a  variety  of  viscous  food  products.  /  Sppw. 


THE  FIRM  WITH  THE  STAINLESS  REPUTATION 


“Votator  is  a  trod*  mark  which  applies  only 
to  the  products  of  the  Cirdler  Process  Equip¬ 
ment  Division  of  the  Chemetron  Corporation. 
U.SA  or  their  licensees. 


/  'or  tho 

I  '‘’’otess  or  -i 


A.  JOHNSON  &  CO.  (LONDON) 


Villiers  House,  Strand,  London,  W.C.2 

Telephone:  Trafalgar  1541  Telegrams:  Agenticum  Telex  London 
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I  insist  yon  Scotties! 


I’m  a  Scot  and  I  know  what’s  what.  I  put  my  products 
in  Scotties.  Yes,  Scotties — bottles  made  in  Scotland  by 
Alloa  Glass  Limited.  It’s  not  just  that  the  bottles  are 
good.  The  service  is  first  class,  too.  Prompt,  helpful, 
thorough  and  on  the  spot  for  the  Scot. 


Everything  you  need  in  glass  packaging  right  in  the  heart 
of  Scotland.  That’s  what  Alloa  Glass  offers.  You  get 
individual  attention,  the  best  in  research  and  design, 
and  Alloa  Glass  has  an  associated  closure  company  in 
Scotland,  too.  If  you’d  like  this  kind  of  service,  please  get 
in  touch. 


Alloa  Glass  Limited,  Glasshouse  Loan, 
Alloa,  Scotland.  Telephone:  Alloa  761 
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/MAl>t  BY  \ 

GEORGE  SCOTT 
&  SON  (London)  LTD., 
LEVENBANK,  LEVEN 
FIFE  SCOTLAND. 

i  .ondon  Otticc : 
ARTILLERY  HOUSE. 

\ ARTILLERY  ROW, 
lONIXJN.  S.W.I.  / 
(Tel:  ABBey  2121).  / 


HENRY  BALFOUR 
&  CO.  LTD. 
Complete  Gas  Works 
and  Oil  Refinery  Plant 
Welded  Vessels  for 
all  Industries. 
Registered  Class  I 
V  welders  at  Lloyds. 
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THE  SCOTT-SMITH 

accelerated 
film  evaporator 


Scott  Evaporators^  Spray  Dryers  and  Distillation  Plant 


Pilot  plant  testing  and  comprehensive  research 
facilities  available  at  the  Balfour  Group  Research 
Centre,  Leven,  Fite. 

Please  write  for  Bulletin  138  (For  High  Vacuum 
applications)  and  write  for  Bulletin  121  (on  the 
Scott-Smith  Molecular  Still). 


/  ENAMELLED  \ 
’  METAL  PRODUCTS 
CORPORATION 
(1W3)  LTD. 

Glassed-stccI  storage  and 
process  vessels,  transport 

\ tankers  for  Milk,  Food, 
Brewing  and  Chemical  J 
\  Industries.  / 


A  new  unit  giving  higher  heat  transfer 
coefficients  and  specially  designed  for 
heat  sensitive  and/or  viscous  liquids 


Typical  Applications 

CONCENTRATION 

RFFININCJ 

DEC'Ol.OURISINCJ 

DISTILLATION 


I 

I 

1 

t 

1 


The  combination  of  Plate  Heat  Exchanger 
and  Centrifugal  Separator  to  form  an 
integrated  plant  is  utilised  in  many 
fields  and  may  well  be  the  answer  to 
your  problem. 


ONLY  DE  LAVAL  OFFER 
YOU  THE  COMBINATION  OF 
BOTH  UNITS 


For  example,  for  the  clarification  and 
pasteurisation  of  beer,  cider,  wines, 
fruit  juices  and  milk  etc.,  the  De  Laval 
integrated  plant  is  the  ideal  solution. 


DEl^AL 

OFFER  YOU  THE  COMBINATION 


De  Laval  also  offer  you  completely 

engineered  continuous  processes  for: 

Vegetable  Oil  Refining 

Animal  Fat  Rendering 

Starch  production 

Fish  Oil  and  Fish  Liver  Oils 

Soap  and  Woolgrease  production 


CENTRIFUGAL  SEPARATORS 
and 

PLATE  HEAT  EXCHANGERS 


And  for  your  separation  problems 
only  DE  LA  VAL  offer  i$o  different  types 
of  Centrifugal  Separator  for 

LIQUID/LIQUID  \ 

LIQUID/SOLID  I  SEPARATIONS 

LIQUIDILIQUIDI50LID  ) 


AlfaL^al 


ALFA-LA  VAL  COMPANY  LTD  •  GREAT  WEST  ROAD*  BRENTFORD*  MIDDLESEX  *  Tel :  ISLeworth  1221 

SmM's  OL.429A 
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All 


US 

for 

dust 

S«e  Our  Stand  Nc.  3, 

Row  BB,  1st  Floor 
Empire  Hall  at  the 
1961  Engineering  Marine, 
Welding  and  Nuclear 
Energy  Exhibition,  Olympia. 


During  40  years  of  specialization  in  industrial 
dust  control  we’ve  learned  the  answer  to  most 
dust  problems.  Take  fine  dry  dusts  such  as 
graphite  for  example.  Our  answer  to  them  has 
been  the  Drytube  dust  filter,  which  is  particularly 
suitable  for  handling  fine  dry  dusts  where  high 
colleaion  efficiency  is  required. 

DALLOW  LAMBERT 

DALLOW  LAMBERT  LIMITED  •  THURMASTON  •  LEICESTER  •  TELEPHONE:  SYSTON  3333  (7  LINES) 

caiC9X 
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(PATENTED) 


SOME  EXPRESSIONS  OF 
APPRECIATION  FROM  THE 
PICKLE  TRADE: 


“Your  Topping  and  Tailing  Machines 
have  been  a  Godsend  to  us.  With  them 
v^e  have  overcome  our  labour  problem. 
We  have  been  running  your  machines 
for  many  months  now  and  have  had  no 
breakdowns  and  little  maintenance.” 


“Your  Topping  and  Tailing  Machine 
is  a  real  success  and  a  tremendous 
help.  The  saving  in  labour  is  so  clear 
and  easily  reckoned  that  the  machine 
will  soon  pay  for  itself.  We  intend  to 
place  an  order  for  some  more.” 


With  one  girl,  over  70  per  minute — 10  cwts.  per  8  hour  day. 


WE  CAN  HELP  YOU  — 

DEMONSTRATIONS  ARRANGED 


WHAT  SOME  OF 
OUR  CUSTOMERS  SAT 


“Your  Peelers  have  been  in  use 
many  months  now  and  with  very  good 
results.” 


“We  have  made  a  modification  to 
your  Peeler  and  now  obtain  results 
practically  equal  to  hand  peeling.” 


“We  find  the  new  Stone  Disc  and 
new  type  Easy-Ride  Deflector,  a  big 
improvement.” 


“.  .  .  your  Peelers  also  save  us  a 
great  deal  of  valuable  room.  The 
automatic  door  opener  is  a  valuable 
feature.” 


H'i/A  acknowledgemrnt  to  H.  Smith  (Purito  Products)  Ltd. 

Battery  of  6  machines  tops  and  tails  over  3  tons  per  8  hour  day. 
All  machines  deliver  to  one  conveyor  feeding  to  peeling  machines. 


CONSULT 


BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

Established  1835  BORO  WORKS,  ROCHDALE.  Telephone:  4181 

London  Addrott.-^l  HOOKFIELD.  EPSOM,  SURREY  Tolophone:  96S2 
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Mather  &  Platt 


The  CARYALLO  Hyd  rostatic 

STERILISER 


manufactured  under  licence  by 


MATHER  &  PLAH  LTD 


These  are  its  advantages: 

4c  VERSATILITY  —  Continuous  sterilising  of 
Vegetables,  Meat  Products,  Fruits,  Milk,  etc., 
in  cans,  bottles  or  jars. 

4c  FLEXIBILITY  —  Variable  sterilisation  tem¬ 
perature  and  time  to  suit  each  product. 

4c  SECURITY  —  Throughout  sterilisation  and 
cooling,  unit  containers  are  totally  enclosed  in 
perforated  steel  carrier  tubes.  They  cannot 
escape. 

4c  ECONOMY  —  Contra-flow  principle  ensures 
great  economy  in  steam  and  water.  —  Floor 


4c  EASE  OF  MAINTENANCE.— All  moving  parts 
readily  accessible.  Carrier  tubes  are  not  at¬ 
tached  to  the  chains  and  are  instantly  removable 
for  inspection. 

4c  EASE  OF  INSTALLATION  —  The  Carvallo 
Steriliser  may  be  installed  at  floor  level  or  in  a 
pit  according  to  circumstances. 


There  are  over  50  Carvallo  installations 
working  in  Europe  alone. 

There  is  a  Carvallo  Steriliser  to  meet 
your  requirements  -  let  us  know  what 
those  requirements  are. 


Telephone:  RADcliffe  2641.  Telegrams:  Mather,  Radcliffe,  Manchester. 


London  Office 


PARK  HOUSE,  22  GREAT  SMITH  STREET,  S.W.I 

Telephone:  ABBey  4311.  Telegrams:  Sprinkler,  London. 
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Our  Density  Gauge  .  .  . 

measures,  from  the  outside  of  a  pipe,  the  density 
of  anything — liquid,  slurry  or  solid — moving 
through.  It  provides  a  continuous  reading. 

An  automatic  standardizing  device  keeps  it 
accurate  within  01%. 

We  will  be  glad  to  tell  you  more  about  It. 

SAUNDERS-ROE  &  NUCLEAR  ENTERPRISES  LTD. 

4S  PHRLUMENT  STREET  LONDON  S.W.1. 

Telephone:  Trafalgar  5448 
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‘Embanox’ 

trade  mark  brand 

FOOD  GRADE  ANTIOXIDANTS 

The  ‘Embanox*  ranKO  of  antioxidants  provides  a  means  of  extending  the  useful  life  and  retaining  the  original 
properties  of  flavour  and  odour  of  fresh  fats  and  oils  of  good  quality. 

*  EinbanOX  ’  butylated  hydroxyanlsole  (RHA)>easily  soluble  In  essential  and  citrus  oils  at  room  temperature 
and  may  be  incorporated  simply  by  direct  addition. 

‘Embanox*  liquid  formulations  are: 

*  Em  ban  ox  *  2  a  mixture  of  BHA,  BHT.  and  vegetable  oil. 

*  Embanox  '  3  a  mixture  of  BHA,  propyl  gallate.  citric  acid,  and  propylene  glycol. 

*  Embanox*  4  a  mixture  of  BHA,  citric  acid,  and  propylene  glycol. 


A  booklet  containing  full  details  of  the  characteristics  and  methods 
of  use  of  the  ‘Embanox’  formulations  Is  available  free  on  request. 

M&B  brand  Industrial  Products 

MANUFACTURED  BY 

MAY  &  BAKER  LTD  Dagenham  '  Telephone:  DOMinion  3060  Ert:  307,  273 


WILLIAM  BRYAN  LTD. 

Jiax  QuatiUf 

PEPPER  &  SPICES 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 
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/S  YOUR  BUSINESS  FOOD 

at  any  stage  from  land  to  mouth  7 


The  latest  and  most  exciting  development  in  food 
preservation  since  the  first  tin  can  has  gone  well 
beyond  the  theoretical  stage. 

Vickers  are  already  building  and  installing  the 
world’s  first  commercial  Accelerated  Freeze  Dry¬ 
ing  Plant  with  a  capacity  of  150  tons  a  month. 

THIS  MEANS  MORE  CONVENIENT  FOOD 

Almost  any  food,  cooked  or  uncooked,  animal  or 
vegetable,  preserved  by  the  new  process  stays  fresh 
for  a  year  or  more  without  bottles,  cans  or  refriger¬ 
ators.  Think  of  the  saving  on  costs  of  packaging! 
Packed  in  the  simplest  of  wrappers  it  can  be  stored 
on  shelves  for  months.  Think  of  the  saving  on 
storage!  The  processed  food  is  extremely  light — 
often  less  than  10  per  cent  of  its  unprocessed  weight. 
Developed  by  the  Ministry  of  Agriculture  Fisheries 
and  Food,  Accelerated  Freeze  Drying  was  at  once 
described  as  a  major  revolution  in  the  food  indus¬ 
try.  Vickers-Armstrongs  are  now  promoting  the 
commercial  application  of  this  technique  by  the 


manufacture  of  a  plant  that  incorporates  advanced 
design  features  aimed  at  the  reduction  of  operating 
cost,  coupled  with  high  output. 

AND  MAGNIFICENT  FOOD 

— as  magnificent  as  at  the  moment  you  preserved 
it!  Because  the  food  is  fiash-dried  in  a  high  vacuum 
the  moisture  takes  nothing  away  with  it — not  even 
the  colour  or  the  aroma.The  taste,  the  calories  and 
vitamins  remain  the  same.  When  the  moisture  is 
restored  twelve  months  hence  the  food  is  precisely 
what  it  was  before  processing. 

YOUR  NEXT  STEP 

Knowing  that  the  new  process  does  everything 
claimed  for  it,  you  can  well  imagine  its  possibilities 
not  only  for  your  business  as  it  is  to-day  but  for  the 
business  it  could  become. 

To  consider  how  it  can  best  be  employed  for  your 
own  purposes  why  not  invite  Vickers  engineers  to 
examine  its  application  to  your  business? 


VICKERS-AR  MSTRONGS  [SOUTH  M AR8TON]  LTD 


South  Marston  Works  Swindon  England 


Telephone  Stratton  St.  Margaret  3241 


Designers  and  manufacturers  of  Accelerated  Freeze  Drying  Plant. 

Constructors  of  Food  Processing  Plant,  Linear  Accelerators  for  Radiotherapy, 

Nuclear  Research  and  Training  Equipment,  Radiation  Sterilization  Plant,  and  Hovercraft. 
Engineering  contractors  to  industrial  and  government  authorities  including  the  General  Post 
Office,  United  Kingdom  Atomic  Energy  Authority,  British  Transport  Commission  and  the  War  Office. 

MEMBER  COMPANY  OF  THE  VICKERS  GROUP 
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SWITCHES 


The 

Mobrey 

Safety 

Switch 


TRIST 

MAGNETIC 


'  ..v  SAfCTV  SWI1CN 


f 


© 


RONALD  TRIST 

A  CO.  LTD. 

(a  company  of  tht  Bell's  Asbestos  and  Engineering  Group) 

Bath  Road,  Slough,  Bucks 
Telephone;  Slough  25041 
Telegrams:  Resvalar,  Slough 


A  magnetically  operated  switch, 
for  fitting  to  safety  guards  of 
electrically  driven  machines, 
which  automatically  stops  the  machine 
when  the  safety  guard  is  raised. 

for  Technical  Leaflet  FMIA1219 
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THREAD  ROLLING  MACHINE 


HIGH  SPEED  AUTOMATIC 


E.  W.  BLISS  (ENG  LAND)  LTD 


LUWA 


Rotor  drive 


Vapour  exit  to  the  con- 
densor 

In  the  separator  section 
the  rotor  effects  the  re¬ 
moval  of  droplets  and 
loam  by  centrifugal 
action 


‘Bailies  lor  the  inter¬ 
ception  and  return  of 
droplets  thrown  out  by 
the  rotor 


Heating  surface 


Rotor.  The  blades,  se¬ 
parated  from  the  heat¬ 
ing  surface  by  the  mini¬ 
mum  distance,  produce 
in  the  evaporator  sec¬ 
tion  a  thin  layer  of 
high  turbulence 


Healing  jacket 


MotUoltd 
A  Scowcto^t 


^  unevaporated  product 

For  evaporation  and  concentration  without  damaging 
your  product  or  spoiling  its  natural  properties  and  flavour. 
The  Luwa  Thin  Layer  Evaporator  solves  the  problem  by 
rapid  continuous  film  evaporation  in  any  range  of  tem¬ 
perature,  vacuum  or  capacity. 

It  pays  to  take  advantage  of  Luwa’s  great  experience  with 
all  kinds  of  food  products  including: 

Confectionery  Vitamins  Gelatine 

Meat  Extracts  Eggs  Fruit  Juice  concentrates 

Details  from; 

LUWA  (U.K.)  LTD. 

Reliance  House,  340  Clapham  Road,  London,  S.W.9 
Tel:  MACaulay  7776 


BROMLEY  CROSS. 

NEAR  BOLTON.  LANCS. 


Telephone:  EAGLEY  600 
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Inl959, Henry  Sutton’s, ofGreatYarmouth, 
found  themselves  faced  with  quite  a  prob¬ 
lem.  How  to  make  the  familiar  kipper 
attractive  to  housewives  in  these  days  of 
enticingly-presented  convenience  foods. 

At  first  the  answer  seemed  simple .  Fillet 
each  kipper  and  put  in  into  a  sealed  trans¬ 
parent  bag.  So  far  so  good,  but  the  kipper 
fillets  still  seemed  to  lack  something.  Then 
Mr.  Sutton  had  a  brainwave.  Put  a  good 
big  slice  of  butter  into  each  pack  and 
feature  butter  really  strongly ,  on  the  pack , 
on  display  material,  in  all  the  advertising. 


How  right  he  was!  For  Sutton’s  Buttered 
Kipper  Fillets  are  selling  as  fast  as  they 
can  be  turned  out.* 

Like  Sutton’s,  many  hundreds  of  other 
food  manufacturers  are  finding  that  butter 
really  sells  the  goods.  So  if  up  to  now  you 
have  hesitated  to  put  butter  in  your  pro¬ 
ducts,  think  again.  It  pays  to  use  butter — 
and  to  say  so. 

*  Incidentally,  Sutton’s  have  been  so  pleased 
with  the  success  of  their  Buttered  Kipper  Fil¬ 
lets  that  they  have  just  introduced  a  second 
butter  line.  Buttered  Smoked  Haddock. 


ISSUED  BY  THE  BUTTER  INFORMATION  COUNCIL 

Mercury  House,  Waterloo  Road,  London,  S.E.1  Telephone:  WAT erloo  5231 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions  ? 
Vitamin  B  complex  ? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT! 


•  M I  N'l'oiN  \  nsoiN  1.1  M i’n;i) 

(  T  DAKS  »  \(  TOR  \  ■  SrO\NM\KKLI  SlUOl.h 

Maltsters  for  more  than  a  Century 


bojmon 


The  picture  above  will  give  you  an 
idea  of  the  vast  range  of  items  washed 
and  sterilised  by  this  Dawson  Machine. 
The  Middlewood  Hospital,  Sheffield, 
where  it  is  insulled  has  its  own  bakery 
which  caters  for  2,700  patients,  and 
as  well  as  handling  all  the  trays  and 
utensils  used  in  that  section,  the 
machine  cleans  and  sterilises  all  the 
food  preparation  utensils  and  cooking 
vessels  in  use  in  the  large  kitchen.  In 
addition,  it  is  used  to  wash  crockery 
from  the  staff  mess  room. 

'Phis  is  just  another  example  of  the 
versatility  of  Dawson  equipment  which 
can  mean  a  considerable  saving  in 
money,  time  and  trouble.  So  pass  us 
your  problem  and  benefit  from  our 
many  years  of  experience  with  washing 
equipment  of  all  kinds. 


All  these  trays  and 
utensils  are  washed 
and  sterilised  by 
this  Dawson  machine 


For  illustrated  literature  write  to 

Dawson  Bros.  Ltd. 

Gomersal,  Near  Leeds 

Tel. :  Cleckheaton  3422  (5  lines) 
London  Works: 

406  ROOING  LANE  SOUTH, 
WOODFORD  GREEN,  ESSEX. 

Tel.:  crescent  7777  (4 lines) 


Fitful  yiitnnj'nvlnrf  Mtinh.  I')(»l 


<1^  U 


ways  how  ‘ROLL-FAR’  synthetic  bearings 
will  increase  and  maintain  the  efficiency  of  your 
conveyor— at  new  low  cost 


ROLL  FAR  bearings  have  no  moving  parts, 
and  can  be  removed  (or  washing  or  steam 
sterilising. 

ROLL  FAR  bearings  need  no  maintenance, 
this  keeps  down  running  costs  and  saves  you 
time. 

ROLL  FAR  bearings  need  no  lubrication, 
this  eliminates  the  risk  of  oil  contaminating 
materials  on  the  conveyor. 

ROLL  FAR  bearings  are  not  adversely 
affected  by  belt  spillage  of  any  substance. 


‘  ROLL  FAR  bearings  are  moulded  into 
'  rollers  which  cost  less  and  last  longer  than 
other  types. 

I  ROLL  FAR  bearings  are  practically  noise¬ 
less  in  operation,  lighter  in  weight. 

ROLL  FAR  bearings  are  versatile.  They  can 
be  used  to  form  gravify  rollers  or  skid  rollers 
for  flat  belt  conveyors. 

I  ROLL  FAR  bearings  can  be  fitted  easily 
into  any  slotted  angle. 


ROLL  FAR  bearings  are  housed 
by  a  patented  integral  moulding 
process  into  any  steel/alloy  tube. 


‘ROLL-FAR 


MOULDED-IN 


SYNTHETIC  BEARINGS 

(patent  pending) 


Your  axistlng 
worn  roll*  can 
ba  ro-ondad  at 
approx.  40% 
of  normal  ra- 
piacamant  coat 


ll'rite  for  further  details  to: 

E.  FARRELL  &  SON  LTD  •  West  End  Engineering  Works  dept,  f.h.i 
OLDHAM  .  LANCASHIRE  .  Telephone  MAIn  5355 


See  Europe*s  latest  achievements 
in  one  place, 

at  EUROPE’S  LARGEST 
INDUSTRIAL  FAIR 

4,995.000  sq.  ft.  of  exhibition  space 


For  details  apply  to  SCHENKERS  LTD., 
Shipping  &  Forwarding  Agents, 
Royal  London  House, 
Z3  Finsbury  Square,  London,  E.C.2. 
Telephone:  METropolitan  9711  (15  lines) 
Telex:  London  22625. 
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RESISTANT  TO  ALKALIS,  CHEMICALS.  CREASE  i  WATER.  NON-POROUS.  SMOOTH  COVERED. 
NON-MARKING.  FIRE-RESISTANT.  SUITABLE  FOR  STEAM  STERILIZATION. 

BTR  Industries  Lid 

BRITISH  THERMOPLASTICS  t  RUBBER  MANUFACTURERS 

HERGA  HOUSE,  VINCENT  SQUARE,  LONDON  S.W.I 

I/3S63 
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BTR  PLUVICOR  PVC  CONVEYOR  BELTING 

Everyone  connected  with  bulk  food  handling  should  consider  btr 
PLUVICOR  Food  Belting. 

Fresh  or  frozen,  greasy  or  granular,  at  all  stages  from  picking  to 
packing,  food  transfer  is  best  effected  on  this  lightweight,  flexible, 
easily  cleaned,  non-contaminating  conveyor  belting. 

Available  in  one  and  two  ply  15  oz  super  grade  fabric  and  standard 
2  ply  28  oz  duck  constructions. 


We  invite  you  to  make  use  of  our  long  and  unique 
experience  in  the  spicing  of  foods. 

You  are  most  welcome  to  visit 

our  food  development  laboratory  1 

in  London  where  we  are  constantly  m 

developing  new  formulae  for  the 

more  attractive  spicing  of  foods. 


SPICE  ESSENTIAL  OILS 
SPICE  OLEO-RESINS 
SAROMEX  SPICES 
MILLED  SPICES  ^ 


Ettential  Oil  Stills 

at  Long  Mclford. 


Staiiiicbs  ktccl 
conccnirutiun  plant. 


Pepper  Mills  ' 
at  Wharf  Road. 


STAFFORD  ALLEN  A  SONS  LIMITED,  WHARF  ROAD,  LONDON,  N.1 

Telephone:  CLErkemoell  1000.  Telegrams:  Stafalens,  Nordo,  London. 


a 
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AI*N-MAM()N  (JALH.IN  MOMOGKMSKR 

Uiis  honiogcniscr  has  gained  the  world's  largest  sales 
because  of  its  hygienic  construction  and  etticiency  in 
homogenisation.  The  simplicity  of  its  design  facilitates 
easy  maintenance  and  eleaning.  All  prinJiict  contact  sur¬ 
faces  are  in  stainless  steel.  A  unique  two-stage  homogenisa¬ 
tion  valve  gives  more  elTcxtivc  homogenisation  at  lower 
pressures  with  reduced  power  consumption  and  operating 
ci>sts.  C  apacity  range  from  6()-2,(KK)  g.p.h. 


APV  PARAFI.OW  PLATK  HEAT  EXCHANGER 

Universally  recognised  for  its  supremacy  in  the 
heating,  cooling,  pasteurising  and  sterilising  of 
potable  liquids.  The  Paraflow'  is  extremely  flexible. 
Its  capacity  can  be  varied  and  a  number  of  duties 
can  be  performed  within  the  same  frame.  All  con¬ 
tact  surfaces  are  in  stainless  steel  and  they  are  fully 
accessible  for  cleaning.  Available  in  a  wide  range 
of  si/es  and  frame  types. 


Al*\  SI  AIM.ESS  SIEEE  PIPE 

T  wo  types  available  in  I',  1 J', 

2',  2i"  and  Y  sizes.  Type 
‘S.l’.'  designed  for  in-place 
eleaning.  Type  ‘  R.J.T.'  for 
use  where  cleaning  requires 
regular  dismantling. 


APV  ‘PUMA’  STAINLESS  STEEL  PUMP 

Designed  for  the  hygienic  handling  of  potable 
liquids  with  special  emphasis  on  ease  of  dismant¬ 
ling  for  regular  cleaning.  Interchangeable 
hygienic  rotary  seal  prevents  leakage  between 
shaft  and  pump  body.  Available  in  I  -J*.  2'  and 
2.1'  sizes,  the  ‘Puma’  can  accommodate  a  wide 
variety  of  standard  motors. 


FtHnl  Maiiiifarture  \hinh. 


A  complete  selection  of  types,  in  standard  and 
special  forms,  for  fluid  flow  control  and  allied  pur¬ 
poses. 

Illustrated  are  examples  of  Gate,  Diaphragm — an 
advanced  design — Ball,  Globe  and  Check  Valves. 


Head  Office  and  Works: 
KILMARNOCK  •  SCOTLAND 


Demonstrations  and 
tests  can  always 
he  arranged  in  our 
well-equipped  London 
Laboratories 


Kestner  Continuous  Frying  Plant 


Continuous  Fluid  Heat  Transmission  Systems  Induced  Flow  Stirrers  and  Mixers  for  hand- 


for  cooking,  roasting  or  frying  fish,  potatoes,  also  ling  sauces,  soft  drinks,  salad  creams,  syrups. 


meat  balls,  crumpets,  etc. 


cooking  fats,  ice-cream,  fruit  juices,  etc. 


k 


KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD 

5  GROSVENOR  GARDENS  *  LONDON  S.W.l. 


THE  chemica;  engineers 


A28 


March.  1961 — Food  Manufacture 


OlMOt  NAPPCR 

1  for 


Acclaimed  by  all! 


COMMEK  CAKS  LTD  LUTON  BEDFORDSHIRE  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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The  striking  success  of  the  Commer  |  ton  range  of  com¬ 
mercial  vehicles  is  enthusiastically  confirmed  by  transport 
operators  all  over  the  country.  Not  surprising !  Of  the  many 
models  available,  note  the  compact  good  looks  of  this  hinged- 
door  van  with  additional  nearside  door  for  ease  of  loading, 
the  all-steel  body  of  over  200  cu.ft.  capacity,  and  the 
extreme  manoeuvrability  provided  by  forward  control.  To 
all  this  add  hard-cash  economy  and  trouble-free  operation; 
then  you’ll  realise  why  each  of  the  19  models  in  the  I  ton  range 
is  outstanding  in  its  class. 


TON  RANGE 

Petrol  or  diesel  powered 


Hinged  Door  Van 

Hinged  Door  Van  (with 
additional  nearside  door) 

Sliding  Door  Van 
Standard  Pick-up 
Canopy  Pick-up 
Dropsider 
Ambulance 

‘Routevendor’  Mobile  Shop 

Luton  Van 

2-4  berth  Caravan 

12-seat  Light  Bus 

14-seat  Contractor’s  Bus 

8-seat  Station  Wagon 

Bottle  Float 

Gown  Van 

High  Top  Van 

Baker’s  Van 

Chassis  and  Cab 

Drive-away 
Chassis — Front  End 


^  BACKED  BY  ROOTES  COUNTRY-WIDE  PARTS  AND  SERVICE  ORGANISATION  ^ 


THE 

FRYMA 

HIGH  SPEED 
STONE  OR  STEEL 

COLLOID  MILLS 

for 

FINE  GRINDING 
to 

LOWEST  MICRON  SIZE 


WET  DRY  GRINDING 
HOMOGENISING 
DE-AERATION 
DISPERSING 


SOLIDS 
SEMI-LIQUIDS 
PASTES 
CREAMS,  etc. 


\s/ 


Sole  Distributors  — 


MASON  &  MORTON  LTD 

MURRAY  HOUSE,  VANDON  STREET,  LONDON,  S.W.I 
TEL:  ABBEY  6746  8 


Edible  Oils  and  Fats 

AIM)  ALLIED  MATERIALS 

For  I  he  iVI  anil  Tael  u  re 
anil  Preparalion  of  Food 


S.  BRAMWELL  &  CO.  LTD. 


KOUNDKI)  1H75 


1  BROAD  STREET  PLACE 
I.ONDON,  E.C.2 
LONDON  W  ALL  iSWI 


PRODUCE  EXCHAMiE 
MANCHESTER,  i 

BLACK  FRIARS  6311 


Miirrh.  MX*!  —  Ftnnl  Mtimifarliirr 


hvcn  when  the  weather  is  at  its  worst,  the 
contents  of  her  shopping  bag  will  not  be 
ahected.  They’re  wrapped  in  B.V.P. — famous 
for  its  ‘wet  strength’,  providing  maximum 
protection  against  contamination. 


British  Vegetable  Parchment  Mills  Ltd. 

NORTHFLEET.  KENT.  'Phone:  Greenhiihc  3212. 
'Grams:  Parchment,  Northficec. 

Sole  Agents  for  Greoi  Britain  :  Chos.  Prctilik  &  Son  Ltd., 
Blackfnan  House.  New  Bridge  Street.  London,  f.C.4 
'Phone  fLLct  Street  S73t/3.  'Cronis.  Prel/hk.  London 


iiie 

secret 

ol 

hygic 


wrapping 

British  Vegetable  Parchment  is  ///e  protection  against  [  contamination 
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FAMOUS 
RIGHT 
ROUND  THE 
WORLD 


S&H 


A 


Essences,  fruit  juice  concentrates,  essential  oils, 
food  colours,  etc.,  specialised  for  aerated  bever¬ 
ages,  fruit  juice  cordials,  confectionery,  ices, 
jellies,  biscuits  and  other  food  products. 

STEVENSON  &  HOWELL  LTD 

Standard  Works  *  Southwark  Street  ‘  London  SE1 

Phone:  WATerloo  4333.  Grims:  Distiller  Souphone  London 
Dublin:  5-6  Harry  $1. 


u 


CLEANING  AT  ITS;  BEST  ! 


with  the 


C.P-Se£&i4. 

HYDRAULIC  JET  CLEANERS 
AND 

MECHANICAL  TANK  CLEANERS 

Used  in  every  industry  where  the  highest 
standard  of  cleaning  is  required. 


Concessionaires  for  Stainless  Steel 
R.E.C.  Pumps  and  Sabroe  Ice  Mak* 
ing  Machines — manufacturers  of 
Plate  Heat  Exchangers,  Filters, 
all  types  of  Processing  Vats,  etc. 

C.P.  Equipment  LTD 

Leading  Industrial  Cleaning 
Equipment  Manufacturers 

MILL  GREEN  ROAD, 
MITCHAM  JUNCTION, SURREY 

Telephone  :  MITcham  2981  (4  lines) 

Attach  this  advertisement  to  your  letter¬ 
heading  and  full  details  will  be  sent  you. 


A32 


March,  1961 — Food  Manufacture 


If  this  isn't  vour  product 


Have  you  a  new  or  improved  product,  a  line  that  lags 
or  one  whose  sales  could  be  increased  if  only 
it  was  presented  in  the  right  pack? 
Then  why  not  consult  Dring,  whose  comprehensive 
all-under-one-roof  service  in  packaging  design  and 
manufacture  will  soon  produce  a  pack  that  will  put 
your  product  right  in  the  public  eye. 
Good  Packaging  means  Sales  Success! 


One  of  the  Largest  and  most 
comprehensive  INDEPENDENT 
Designers  and  manufacturers 
of  PACKAGING 


J.  DRING  LTD  •  THE  AIRPORT  •  PORTSMOUTH  •  Tel:  61291-2-3-4 

London  Office:  96/100  Aldersgate  Street.  E.C.I  •  Telephone:  MONarch  6268 
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decicluam 

QUATERNARY  AMMONIUM  COMPOUND 

Deciquam  222  has  high  wetting  power,  is  non-corrosive, 
highly  economical,  tasteless,  odourless  and  harmless. 
Deciquam  222  kills  all  the  bacteria  listed  below. 

This  successful  combination  of  desirable  properties  makes 
Deciquam  the  first  choice  as  a  steriliser  by  most  chemists 
in  the  Food  Industry. 


DECIQUAM  222  wipes  out 

S.  aureus 
Ps.pyocyanea 
E.coli 
B.  subtil  is 
Saim.enteritidis 
Strep.uiridians 
Saim.typhi 
Shig.dysenteriae 
Sxereyisiae 
Yeast 

Acetobacter 
Micrococcus  flavus 
Pseudomonas  aeroginosa 
(micrococcus  pyocyanea) 


I.ct  US  tell  you  how  mulli-packagint; 
in  “C  ellophane”  lilm  can  improve 
your  business.  VVe  shall  be  plail  to 
make  up  specimen  packs  with  your 
products  and  prov  iile  lull  details  of 
costs  and  wrapping  equipment  — 
entirely  without  obligation,  of 
course. 


l  ull  six-sided  visibility  comes  with 
a  “ Cellophane ”  lilm  multi-pack. 
I  he  retailer  I'requently  puts  these 
sparkling  him  show-cases  straight 
onto  his  shelves,  giving  your  pro- 
ilucts  valuable  display  space  at 
point-itf-purchasc. 


“Cellophane”  film  multi-packs  give 
full  protection  against  dirt,  dust 
and  damp,  and,  by  clearly  showing 
fragile  contents,  promote  more 
careful  handling.  Particularly  suit¬ 
able  for  multi-packaging  is 
MXXT/A  “Cellophane"  —  gauge 
for  gauge  the  most  moistureproof 
packaging  film  in  the  world. 


Gef  in  touch  with  in  lodav 


Materials-cost  alone  is  frequently 
less.  And  you  save  because  no 
printing,  labelling  or  adhesives  are 
necessary.  “C'ellophane"  film  multi- 
packs  are  easily  made  up  by  hand 
or  machine. 


Transparent  multi-packs  mean 
easier  stock-contrt)l  through  in¬ 
stant  recognition  of  nature,  si/e 
and  quantity  of  contents. 
"Cellophane"  film  is  cleaner  to 
handle  and  easier  to  dispose  of  too. 


Henrietta  Housc.9  Henrietta  Place, 
London,  W.  I .  Tel.  M  USeum  8311 


Crllephanr  *'  ii  the  refiiierrd  trade  mark  af  Brithh  Cellaphane  Limited  and  denotes  the  brand  of  cellulate  film  manufactured  by  them. 


Ftnnl  Mniinfnrturi^-  -  yhirvh,  IMftI 


says  the  retailer 


And  I’m  the  man  who  ought  to  know.  I  am  where 
the  manufacturer  leaves  off  and  the  public  begins. 
I  have  seen  the  effect  of  R.O.  Seals.  First,  they 
attract  attention.  Then  they  inspire  confidence.  And 
there’s  nothing  like  confidence  in  a  product  to 
prompt  a  person  to  buy.  Well,  it’s  only  natural, 
that’s  what  I  say.  R.O.  Seals  look  clean,  they  look 
secure,  they  put  the  product’s  name  on  top.  No,  I’m 
not  being  clever — you  can  take  that  anyway  you  like : 
they  put  the  product’s  name  on  top — and  they  do 
it  in  colour. 

Now,  if  you  ask  me,  personally,  why  I  like  R.O. 
Seals,  I’ll  tell  you.  They’re  my  guarantee  that  the 
product  is  hermetically  sealed  and  factory  fresh. 
They’re  my  assurance  that  I’ll  get  no  complaints 
about  deterioration  in  quality.  They’re  one  of  my 
w’ays  of  keeping  my  customers — ^and  that,  my  friend, 
is  all-important  to  me  . . .  and  to  you,  too.  I’ll  wager. 

Why  not  get  in  touch  with  the  R.O.  people  right 
notv?  They'll  give  you  information,  advice,  samples 
and  descriptive  literature. 


METAL  CLOSURES  LIMITED  •  BROMFORD  LANE  •  WEST  BROMWICH  •  STAFFORDSHIRE 

Telephone:  West  Bromwich  1 786  Telex:  33322  •  Telegrams  :  “Cl  osures”  West  Bromwich 

Ad(»  March,  l‘)(»l — Ftntti  Mnnufurturv 
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particularly  m  the  growing  self- 
service  market  where,  often,  the 
container  does  sell  the  contents. 
Glass  containers  are  preferred,  for 
they  show  the  products  to  advan¬ 
tage- and  Key  Glass  containers 
show  them  to  maximum  advantage. 
For  evidence  of  shoppers'  prefer¬ 
ence  for  goods  packed  in  glass 
and  for  impartial  advice  on  your 
container  problem,  contact 
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KEY  GLASSWORKS  LTD 


Factories  at  New  Cross,  London 
and  Harlow,  Essex. 


SEE  HOW  GOOD  THINGS 


GLASS 


Please  address  all  correspondence  to 


SOLE  SELLING  AGENTS;  RONALD  GALE  A  CO  LTD .  7  FURSECROFT.  GEORGE  STREET.  LONDON.  W1  TEL;  PADDINGTON  1825/9 
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CLOSURE  BY  KORK-N-SEAL 

for  Miles  Laboratories  Limited 


Kork-N-Scal  make  a  wider  variety  of  cIosukn  ^ 
tlian  any  other  British  mamifac  turer,  for  i^lass, 
metal  and  plastic  containers.  They  are  part  ol 
United  (dass  l,td.,  Ihitain's  leading  makers  ol 
”lass  (  out. liners,  so  yonr  i  losnres  and  t;lass  eon-  L 
taineis  i  .in  he  piodni cd  .iiid  deli\eied  together.  I 

II  Non  need  closures,  or  exjxMt  adviie  on  f 
closin  es,  come  to  Koi  k-.\-Seal.  You’ll  i^et  the  i 
best  ser\i(e  there  is.  Idease  write  or  ’phone 

KORK-N-SEAL 

The  Closure  Division  of  United  Glass  Limited 


KORK-N-SE.\L  LIMITED 
Leicester  House,  Leicester  Square,  London,  W.C.2. 
P/io/ie; GliRrard  86ii.  (irums:  Kiirkanseal.Lesquare, London 

Marrii.  Ihtil  F<khI  Manufacture 


DECORATED  STOCK  BOXES 


METAL  BOX 


The  wide  range  of  stock  boxes 
olfered  by  Metal  Box  includes  containers 
suitable  for  almost  every  bakery  or 
confectionery  product,  as  well  as 
for  tea  and  coffee.  Available 
in  a  variety  of  sizes,  shapes,  and 
superb  designs,  but  please  .  .  - 


ORDER  EARLY  TO  AVOID  DISAPPOINTMENT! 


IMMEDIATE  DEUVERY  FROM  STOCK 


QUANTITIES  FROM  10  DOZ.  UPWARDS 


You  can  order  a.s  few  as  10  dozen  in  a  single 
design  or  size  of  Metal  Box  stock  boxes  or. 
of  course,  any  larger  quantity  you  like.  The 
long  production  runs  mean  very  reasonable 
prices  too.  Stock  boxes  are  proven  sales 
makers  in  normal  distribution  and  can  also 
l)e  used  for  carrying  out  special  trial  scheme.s. 
Send  today  for  full  list  and  prices. 


METAL  BOX 


THE  METAL  BOX  COMPANY  LIMITED 
37  BAKER  STREET  •  LONDON  W1 
HUNTER  5577 


Prwessed  Food  Cans  •  Metal  Containers  ■  Paper  Products 
Plastic  Packages  and  Laminations 


WtLBECK:  -H"  dia.  x  (|' 
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OF  THE  METAL  BOX  COMPANY  LIMITED  •  3?  BAKER  STREET 


BIRDS  AND  BKASTS  — 
BOITLKD  BY  UNITKD  GLASS 


iM  LiMACK;  Multi-colourcd  (fliiil,  pulc,  gfccp,  ambcF,  blue,  opal). 
DiLT:  Food  and  drink  and  thousands  of  other  good  things. 


iiABiTAi :  United  Glass,  the  place  to  go 

•  The  finest  in  modern  glass  package 
design  and  research. 

•  Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


for  the  best  glass  packaging  service. 

•  Expert  help  and  advice  on  any  glass 
packaging  problem. 

•  The  right  type  of  container  for  every 
kind  of  product. 


GVrt.v.v  makes  ihc  finest  eaniainers  of  all  —  aiuf  ihiiieJ  Glass  makes  them  hy  the  million. 
Let  ns  know  how  we  ean  help  you. 


UNITED  GLASS 


UNITi;i)  GLASS  LTD..  LEICESTLR  HOUSE.  LEICESTER  SQUARE.  LONIX>N.  W.C.2. 
TELEPHONE  :  GERRARD  8611.  TELEGRAMS  :  GLASPAK,  LESQUARE,  LONIXJN. 


\V2 


Mareh.  I‘)(»l — Ftnnl  Mniiu/in'liirt 


^  ANCHOR 

and 

FERNLEAF 


New  Zealand 


Available 
in  a  variety  ^ 
of  packs  of  281b. 
56  lb.  net. 


Branch  Offices 
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f  'ttr  f'liU  inlormation,  strnd 
tor  CROFTS  Fiibliiaiion 
5V4  7  K.  Riiespt’eiF 
\t olorixed  Con  veyor 
I'ullryx''. 


ill  this  wt'll'kiiowii  s\v»‘«‘l  I’artory,  (’.KOFI’S 
Mdtrspml'  inotorisnl  coiivryor  |>iilh‘yH  k<M‘|) 
llu‘  production  line  moving  smoothly  vvithont 
I'nss  or  noise — and  with  ahsointe  reliability. 
Fiaeh  lorins  a  single,  self  •contained  unit  with 
intt'^ral  drive,  so  saving  v  alnahle  floor-space. 
('.KOFI’S  ‘Kitespeeil’  motorised  pulleys  are 
available  over  a  wide  rangi*  of’  diameters, 
face  widths  and  conveyor  spei‘ds.  Powers  up 
to  10  h.p.,  ex-stoek;  to  iK)  h.p.,  at  short 
notice.  All  ancillary  eijnipmenl  can  he 
delivered  immediately. 


CROFTS  ‘Ritespeed’  MOTORISED  PULLEYS- 
A  VITAL  LINK  BETWEEN  POWER  AND  PRODUCTION 

CROFTS  (ENGINEERS)  LIMITED 

POWER  TRANSMISSION  ENGINEERS 

THORNBURY  BRADFORD  3  YORKSHIRE  Telephone:  65251  (20  lines) 

Telegrams:  “Crofters  Bradford  Telex"  Telex  51186 

BRANCHES  AT:  London  Belfast  Birmingham  Bristol  Cardiff  Dublin  Glasgow  Ipswich  Leeds  Liverpool 
A^anchester  Newcastle  Northampton  Nottingham  Sheffield  Stoke-on-Trent 

Subsidiary  Companies  in  Canada,  South  Africa,  U.S.A.  World-wide  Representation. 
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^ .  then  there  were 


ilitpaK 


. . .  then  those  were  sold ! 


The  SPLITPAK  is  a  sleeve  that  securely  wraps  6  or  4 
units,  but  is  scored  for  easy  splitting  into  pairs.  It  has  the  virtue  of 
^  stimulating  multiple  sales,  and  is  particularly  suitable  for 

special  deals  and  premium  offers  of  foods,  household 
products,  and  many  others.  Splitpaks  are  supplied  flat,  and  overall 
decoration  can  be  in  multicolour.  Packaging  machinery 
is  available  from  Metal  Box  at  speeds  to  suit  your  own  requirements ;  the 
Jak-et-Pak  120  machine  can  pack  120  sleeves  a  minute,  and 
the  Jak-et-Pak  50  machine  can  pack  50  a  minute.  Write  for 

more  information  about  this  new  merchandising  tool  today. 

METAL  BOX 


WIP 


W.l  ■  Hunter  5577 
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You  have  product  crying  out  for  improvement? 
Add  Trusoy  processed  soya  flour.  No 
further  problems.  Trusoy  magic  ingredient. 
What’s  so  good  about  Trusoy?  That's  it... 
so  good.  Natural  food— all  goodness.  Full  fat 
soya.  Astonishingly  rich  in  protein  and  fat. 
40%  and  20%  respectively  (respectfully). 
That's  true— that's  Trusoy.  Many  uses. 
Versatile.  Good  mixer.  Excellent  for  thicken¬ 
ing  and  emulsifying.  Trusoy  anti-oxidant. 

No  rancidity.  Trusoy  completely  stable. 
Behaves  very  well.  Long  life.  If  product  gets 
left  on  shelf  only  sales  manager  worries. 

But  it  won't.  Your  product  now  best  seller 
—with  Trusoy.  Costs  the  earth?  Hold 
your  breath— you  save  money!  How? 
Trusoy  good  for  ecumenics, 
enicomics,  eco  .  .  .  costs  less.  More 
profit.  Don’t  believe  it?  You  can  prove  it. 

We  sell  bags  and  bags  of  Trusoy  but 
you  can  have  sample  bag  free.  You'll 
be  glad  you  tried  TRUSOY. 


BRITISH  SOYA  PRODUCTS  LTD. 

3  High  Street,  Pucker idge,  Herts.  Phone  Puckeridge  291 


1 


Natural  A  Synthetic  Vitamin  A 
Vitamin  B,  (Aneurine 
Hydrochloride  B.P.) 

Vitamin  B,  (Riboflavine  B.P. I 
Vitamin  B,  (Pyridoxine 
Hydrochloride  B. P.C./U.S.P.) 
Vitamin  B„  (Cyanocobalamin  B.P.) 
DL.  Calcium  Pantothenate  U.S.P. 
Vitamin  C  (Ascorbic  Acid  B.P.) 
Vitamin  D,  (Calciferol  B.P./U.S.P.) 
Vitamin  D,  (Oily  Concentrate) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetate) 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade) 
Folic  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  d  D 


Get  your  vitamins  from 
VITAMINS  LIMITED 


Bulk  Sales  Dept.,  Vitamins  Limited  (Dept.C.1.6.). 

Upper  Mall,  London,  \N.6.  Telephone:  RIVaraide  5001 
Telegrams:  Vitamins,  London,  Telex. 
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BUNDLE.. :B0X...B 

If  you  tie  your  shipments . . 
here  are  12  pointeies  to  superior  results  at  h 


1  Steel  strapping  is  strong.  Even  our  smallest  size  has 
a  tensile  strength  of  over  400  pounds;  our  largest,  over 
15,000  pounds.  This  strength  is  unaffected  by  age,  heat, 
cold,  moisture,  or  dryness. 

2  And  it  is  low  in  cost.  For  equal  lengths  of  equal 
strength,  we  haven't  found  anything  that  costs  less 
than  steel. 

3  Tension  is  what  binds  your  load  together,  or  rein¬ 
forces  your  package.  You  can  pull  high  tension  with 
steel  strapping,  and  it  holds  without  stretching. 

4  Signode  steel  strapping  is  a  quality  product,  care¬ 
fully  made  and  constantly  improved  to  do  its  job  better. 
It  is  available  from  Signode  in  a  wide  range  of  sizes. 

5  Because  it  is  well  made,  Signode  steel  strapping  is 
smooth,  pleasant  and  safe  to  handle. 

6  It  is  firm  and  straight,  easy  to  put  on  square, 
without  kinks,  twists,  or  tangles. 

*  First  in  Steel  Strapping! 


7  It  is  flexible  enough  to  loop  easily  around  a  package 
or  bundle  and  to  pull  tight  around  corners. 

8  It  is  joined  by  a  visible,  inspectable  mechanical  seal 
that  is  dependable  in  spite  of  dirt,  moisture,  or  oil. 

9  It  cannot  be  slipped  on  and  oiT  your  package, 
bundle  or  bale . . .  prevents  pilferage. 

10  It  can  be  applied  at  any  desired  speed,  without 
waste,  with  fast  Signode  hand  tools,  power  tools,  and 
automatic  machines. 

11  Signode  men  train  your  operators,  keep  Signode 
tools  in  good  order,  suggest  ways  to  reduce  your  cost 
and  improve  your  results.  Signode  has  specialized  in 
steel  strapping  for  over  45  years. 

12  There  is  a  Signode  manufacturing  plant  in  South 
Wales,  with  its  own  sources  of  steel,  to  assure  you  of 
the  steel  strapping  you  need,  even  in  times  of  shortage. 


SIGNODE 


ties  everytfibig  together! 


SIGNODE  LTD  •  QUEENSWAY  •  FFORESTFACH  •  SWANSEA  •  GLAMORGAN 
Tel:  Swansea  3281 1-4  Grams  &  Cables:  Edongis  ■  Swansea  Telex  4852 
London  Offices:  7-9  BREAMS  BUILDINGS  •  LONDON  •  E  C  4  Tel:  HOLborn  7156 
Branch  Offices:  Manchester  *  Leeds  ■  Glasgow  ■  Birmingham  *  Newcastle  *  Dublin 
and  Associated  Companies  throughout  the  world 
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JAKOPA  WORLD  RENOWN 


Britiih  Patent 
No.  811.018. 


These  beautiful,  designed,  space  saving 
machines  are  ideal  for  sausage,  canning 
and  paste  manufacturers  and  many 
other  branches  of  the  food  industry. 
Will  emulsify  meats  and  by-products 
into  a  fine,  creamy  paste  and  retain 
all  the  binding  properties,  all  particles 
are  cut.  Models  are  available  from 
10  cwts.  to  6  ton  per  hour. 


Use  only  genuine  JAKOPA 
/  bUdei  and  retain  all  the 

I  natural  juices  which  will  improve 

the  sausage  in  appearance,  taste 
and  keeping  quality. 

Direct  cutting. 

'A'  Reduced  chopping  time. 

A’  Increased  production. 

A  Mo  generation  of  heat. 


A  Designed  to  slice  the 
meat  and  retain  all  the 
natural  iuices. 


We  welcome  visitors  to  our  Stand 
No.  20  at  the  Meat  Machinery 
Exhibition  at  Old  Horticultural 
Hall,  Westminster,  London,  S.W. I , 
from  March  20th  to  23rd,  1061. 


A  Never  needs 
grinding. 


A  Made  to  fit 
all  types  ol 
bowl 

choppers. 


Further  details 


tLUniX  PKOitVCTS  LIMMTEU 

GIMIDMAYES. 


Etthex. 

(vrami*:  Albrinrant  Ilford 


.‘>51,  Green  Lane. 
Telophonri  Seven  Kingn  3595-6. 


LUNIO”  FACTORY 

CAN  OPENER 


A  SMALL  MACHINE  THAT  SOLVES  A  BIG  PROBLEM 

IT  CLEANLY  OPENS  CANS  IN  SECONDS 
LEAVING  NO  JAGGED  EDGES  or  NIETALLIC  SLIVERS 


It  grips  the  can  with  a  vice-like  grip,  cuts  out  the  lid  and 
removes  it  and  any  small  slivers  of  metal  by  magnetism.  A 
special  attachment  is  available  for  removing  the  bottom  of  the 
can  in  preparation  for  baling. 

Famous  firms  all  over  the  world  are  using  these  very  efficient 
and  reliable  can  openers.  Power  and  hand  models  are 
available  and  both  will  open  cylindrical  cans  up  to  A. 10  or 
5  kilo  size. 


HAND 

MODEL 


POWER 

MODEL 


A  ILLUSTRATED 
LEAFLET 
SENT  ON 
REQUEST 


COLNE  •  LANCS 


Telephone:  COLNE  577. 
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^  it  jev  a  JCing ! 


With  the  Lord  High  Executioner  waiting  to  act  at  the  slightest  sign  of  royal 
disfavour,  standards  have  to  be  carefully  guarded.  But  the  sternest  palate 
can  confidently  be  satisfied  when  all  the  ingredients  are  carefully  chosen. 
And  that  includes  the  fine  citric  acid  from  Sturge  which  gives  such  a  ruling 
flavour  to  ices,  fruit  squashes  and  countless  other  products. 


Hurge 


FIRST  NAME  IN  CITRIC  ACID 


Citric  acid  for  jams  and  preserves, 
fruit  squashes  and  carbonated  drinks, 
ice-cream,  confectionery,  processed 
cheeses  and  other  food  products. 


CITRIC  ACID  BP 


CITRIC  ACID  ANHYDROUS 


TRI-SODIUM  CITRATE  BP 


JOHN  «fe  E  STUROE  LIMITED  •  WHEELEY8  ROAD  •  BIRMINGHAM  16  •  TELEPHONE  •  MIDLAND  1230 

An  Independent  company  manufacturing  tine  chemicals  since  1823  ^  cAit 
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"If  it  is  a  tin  of  well-known  soup  or  vegetable,  baby  food  or 
preserve,  the  chances  are  that  it  was  packed  or  processed  by 
equipment  manufactured  by  Kellie  of  Dundee,  because  Kellie 
have  been  supplying  leading  manufacturers  throughout  the 
world  with  this  type  of  machinery  for  nearly  fifty  years." 
From  a  versatile  range  of  production,  Kellie  can  meet  most 
requirements  in  the  Canning  Industry  .  .  .  Pulping,  Straining, 
Separating,  Filling,  Syruping,  Blanching,  and  many  other 
types  of  machines.  Only  a  few  are  illustrated  here.  These 
are  mainly  production  line  items.  But  Kellie  specialises  in 
the  design  and  fabrication  of  Canning  Equipment  to  meet  the 
requirements  of  individual  manufacturers  and  unusual  pro¬ 
duction  lines. 

Call  in  Kellie  of  Dundee 

They  are  the  specialists  in  the  development  of  Canning 
Machinery  of  all  kinds. 


Write  or  telephone  now  for  details  of  the  Kellie  Technical  Con¬ 
sulting  Service.  It  is  of  course  free  and  without  obligation. 


E^eutlinf/ 

Manufacturers 

A  ffree  on  | 
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1  Continuous  Spill-Over  Type  Syruping  Machine  and  Ex¬ 
hauster,  Type  EC. 

2  Vegetable  Blanching  Machine  with  Gooseneck  Elevator, 
Type  BB. 

3  10  Head  Pea  and  Bean  Filling  Machine  Type  IFF. 


4  H  Head  Rotary  Piston  Filler  for  all  liquid  and  semi-liquid 
products.  Type  I5FP. 

5  Heavy  Duty-Pulping  Machine  for  baby  food,  etc.  Type  3  JA. 

^  Pulping,  Straining.  Separating  or  Passing  Machine  for  Fruit, 
Fruit-Pulp,  Vegetables,  etc..  Type  JA. 

7  Cereal  and  Liquid  Filling  Machine,  Type  7FP.4. 


THE  DUNDEE  FOUNDRY  •  DUNDEE  •  SCOTLAND 


ROBERT  KELL! 


Telephone:  DUNDEE  25687/8 


Telegrams  &  Cables:  KELLIE.  DUNDEE 
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ANOTHER  JOB  FOR  TINPLATE 


GEHING  DOWN  TO  CASES 


This  year  something  like  4?  million  pairs  of  spectacles  will  be  prescribed  for  National  Health  patients. 
And  many  thousands  more  on  private  prescription  •  An  enormous  figure.  And,  to  house  and  protect 
these  spectacles  properly,  a  vast  quantity  of  cases  will  be  needed.  This  is  another  of  the  jobs  which 
tinplate  (with  its  98%  steel  strength)  can  take  care  of  so  well  •To  meet  the  varied  needs  of  Britain's 
busy  packaging  industry  a  wide  range  of  top-quality  tinplate  comes  from  the  mills  of  The  Steel  Company 
of  Wales  •  If  you  have  a  packaging  problem  that  calls  for  tinplate,  our  experience  might  prove  very 
helpful.  Why  not  write  to  us? 


TINPLATE  DIVISION 

TIIK  KTI';i':r,  C(tMI»A.NY  OF  WALl'.S  LIMITED 


Sales  Offices;  United  Kingdom — Carmarthen  Rd.,  Swansea,  Glamorgan.  Overseas — Margam  House,  26  St.  James's  Sq.,  London,  S.W.1 
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L^i  Mffiga 

n  msHESE 


Sole  Manufacturers 


REIGATE  Brand  NUT  FLAVOURS 


True  to  type — Coconut,  Hazel  Nut,  Almond, 

Walnut,  Pistachio  and  Nuts  &  Wine. 

REIGATE  Brand  VANILLA  FLAVOURS 

— for  all  purposes.  Highest  grades  from  Bourbon  Beans 
and  also  compounded  flavours  of  quality. 

REIGATE  Brand  BUTTER  FLAVOUR  NATURA 

Gives  that  quality  touch  and  real 
“Butter  taste”  to  your  products. 

REIGATE  Brand  SOLUBLE  OIL  OF  RHUM 

Pure  distilled  oil  with  the  same  flavouring  constituents 
as  the  finest  Jamaica  Rum.  Free  from  alcohol,  artificial 
preservative  and  colouring  matter. 

REIGATE  Brand  FRUIT  FLAVOURS 

Types  for  all  purposes. 

REIGATE  SERVICE!  DELIVERY  to  all  parts 

of  the  country  every  week  by  our  modem  fleet  of  vehicles. 

{Collection  of  empties  also  made). 


WHITE,  TOMKINS  &  COURAGE  LTD 

REIGATE  SURREY  Tel.  REIGATE  2242/3 


Alio  at  Ouniicr  House,  17/19  Mark  Lane,  E.C.3.  Tel.  Mincinf  Lane  3281 
Eilinund  Street  Mills,  Liverpool.  Tel.  Central  3033 


Clarendon  Mills.  Bellas..  Tel.  Belfast  21033 
7  &  8  City  Quay,  Dublin.  Tel.  Dublin  74135 
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-/or  ALL  I 

ENGINEERING  SUPPLIES  1 

!  I 

I  COCKS,  VALVES,  GAUGES,  | 

HOP  I  PACKINGS,  JOINTINGS,  | 

8022  !  BELTINGS,  VEE-ROPES,  i 

xs  lines  I  PUMPS,  HOSES,  UNIONS,  \ 

I  SOOT  BLOWERS,  etc.  | 

I  I 

I  Write  or  phone—  I 

W.  H.  WILLCOX  &  CO.  LTD.  ! 

SOUTHWARK  STREET,  LONDON,  S.E.l  I 

»  2 


To  maintain  the  high  quality 
of  their  whole  fruit  jam, 
Wilkin  &  Sons  Limited,  of 
Tiptree,  use  stainless  steel  Mono 
Pumps  for  transferring  jams  to 
the  filling  heads  of  jar  filling 
machines.  Each  pump  runs  at  a 
speed  of  28  to  30  r.p.m.  to 
preserve  the  fruit  from  damage 
and  to  fill  approximately  2000 
I  lb.  jars  an  hour  on  each  machine. 
Adaptability  to  handling 
various  types  of  jams,  plus  an 
even  flow  without  disturbing 
a  carefully  proportioned  mix,  are 
features  readily  appreciated 
by  many  manufacturers  who 
have  installed  Mono  Pumps  on 
their  production  lines. 

.  TH®  _ 


MONO  PUMPS  LTD.,  MONO  HOUSE.  SEKFORDE  STREET. 
CLERKENWELL  GREEN,  LONDON.  E.C.I. 

Telephone:  CLErkenwell  891 1  Telegrams:  Monopumps  Phone  London 
United  Kingdom  Branches:  Belfast,  Birmingham,  Glasgow,  Manchester, 
Newcastle  and  Wakefield  and  Overseas:  Dublin,  Durban,  Johannesburg, 
Melbourne  and  Sydney. 

M  P3 1 9/ WM 

March,  1961 — Food  Manufacture 


pump 

A54 


For  sure 

protection 

of 

canned 

foodstuffs 


THAT  COUNTS 


Yet  another  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  cans,  can  corrosion^ 
and  sulphur  staining  —in  facty  to  be  recom¬ 
mended  for  all  types  of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INK  LIMITED 

EASTON  STREET,  ROSEBERY  AVENUE.  LONDON.  W.C.I. 


ASS 
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CARTOHS 


^Cartons 
'^Cartons 
'^artons 
'^Cartons 
•^Cartons 
'^Cartons 
'^Cartons 
Cartons 
^Cartons 
^Cartons 
'  Cartons 
^Cartons 
/cartons 
/Ceurtons , 
'I  Cartons 
'^Cartons 
/cartons 
Cartons 
/  ( 


Cartons  - 
Cartons  - 
Cartons  - 


can  and  bottle  carriers 
comer  glued 
double  compartmented 
dry  waxed 

folding  and  display 
glassine  lined 
glue  end 

greaseproof  coated 
greaseproof  lined 
hi-gloss 

highly  protective < 
locked  corner 
lock  end 
novelty 

polythene  lined 

precision  for  hig^  speed,  filling 
quick  assembly 
snap-set  base 
tuck  in  end 
two  piece 
window 


CARTONING  SYSTEIiS;  MECHANISED 

''^Diotite 
/Kliklok 
'^Sellex 
Ezpresso 
y  Eknbeluz 


MULTIPI£  PACKAGING  SYSTPIS 

/  Jak-et-Pak  / 

/  Splijtpak  — 

/  Cafrycan 
«/Can  Trak 


metal  Bo;( 
Paper  group 


OUTERS 


/Outers  -  comer  glued 
/  Outers  -  crash  bottom 
voters  -  display 
/outers  -  wire  stitched 

TRAYS 

/ Trays  -  comer  glued 
/  Trays  -  comer  locked 
/Trays  -  corner  stitched 


37.  BoJhm.  QJmt 

k)./. 

5377 
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MORE  STEAM 

ay- /ess  ccsf^ . 


The  principle  of  forced  re-circulation  plus 
balanced  feed,  unique  to  the  CLAYTON  steam 
generator,  enables  steam  production  costs  to  be 
reduced  considerably. 

Clayton  generators  produce  a  greater  output  per 
pound  of  weight,  per  foot  of  space  and  per 
shillingsworth  of  fuel.  They  are  simple  to  operate 
and  cost  less  to  install. 


..andfPie  anst^^  to  your 

SPACE  PROBLEM 


With  the  constantly  increasing  value  of  space,  the 
need  for  economical  use  of  floor  area  becomes 
more  and  more  important. 

Today  it  is  practical  to  save  up  to  75%  space  on 
your  steam  production.  The  compact  size  of  the 
Clayton  steam  generator  takes  minimum  floor 
space  and  headroom  and  permits  the  installation  of 
a  generator  of  larger  capacity  even  in  the  most 
limited  space,  or  the  use  of  space  previously  too 
small  for  a  boiler  of  the  conventional  type.  You  can 
obtain  from  a  Clayton  steam  generator  up  to  four 
times  the  output  per  square  foot  of  space. 

For  heating,  processing  and  other  auxiliary  services 
Clayton  steam  generators  give : — 

-Ar  reduced  fuel  costs 

■A'  immediate  automatic  operation  from  manual 
cold  start 

'A’  full  operating  pressure  in  less  than  live 
minutes 

■A’  automatic  adjustment  to  meet  all 
steam  requirements 

■A-  maximum  safety  and  require  minimum 
maintenance  with  easy  servicing. 

Clayton  steam  generators  are  available  with  capaci¬ 
ties  ranging  from  430  lb  hr.  to  4,600  lb  hr.  from 
60'’F.  Generators  with  capacities  of  1,450  lb  hr. 
to  4,600  Ib/hr.  can  be  supplied  for  firing  by  fuel  oil 
of  200  or  950  secs,  viscosity  (Redwood  No.  1). 

TECHNICAL  PUBLICATION  AVAILABLE  ON  REQUEST 

HE  VULCAN  FOUNDRY  LIMITED,  N E W T 0 N - L  E  -  W  I  L L 0 W S ,  LANCASHIRE 

Telephone:  Newlon-Ie-Willows  3641  Member  of  the  English  Elecirie  Group  of  Companies 


food  Manufacture — March,  1961 


A57 


handling 

methods 

The  design  of  Ashworth  Ross 
scales  keeps  pace  with  current 
advances  in  materials  handling. 

This  overhead  lever  scale, 
installed  at  Peak  Frean  &  Co.  Ltd., 
is  for  handling  Tote  Bins. 

The  filled  bin  is  lowered  on  to 
a  tilt  unit  permanently  fixed 
to  the  scale  platform  and  the 
gross  weight  is  taken ;  by  zeroing 
the  rotating  “subtract"  chart 
with  the  scale  pointer, 
the  exact  amount  of 
material  withdrawn  by  the  screw 
conveyor  is  shown  on  the 
inner  chart. 


If  your  plant  calls  for 
advanced  weighing 
equipment  — call  In 
Ashworth  Ross, 
designers  and  makers 
of  every  type  of 
industrial  scale  and 
weighbridge. 


SCOUT  HILL  •  DEWSBURY  •  TEL:  1760 

Sales  and  Service  offices  at : 

LONDON  ■  MANCHESTER  '  SHEFFIELD  '  BIRMINGHAM  ‘  NEWPORT  (Mon) 
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DICALITE  DEPARTMENT  •  GREAT  LAKES  CARBON  CORPORATION  •  612  SO.  FLOWER  ST..  LOS  ANGELES  17,  CALIFORNIA 


Unique  Additive  Filtration  Discards  Filtrate 


DICALITE  EXPORT  REPRESENTATIVES 


ARGENTINA  •  E.  A.  Tate.  Ing  •  Hafen.  S.  A. 

Buenos  Aires 

AUSTRALIA  •  Swift  A  Co.,  Ltd.,  Melbourne.  Victoria: 
Syndey,  New  South  Wales:  Brisbane,  Queensland: 
Adelaide.  So.  Australia 
AUSTRIA  •  Messrs.  Filtra,  Vienna 

BELGIUM  •  Messrs  Elesco.  SPRL.  Brussels 
Oicalite  Europe  Nord,  S.A.,  Brussels  1 

BRAZIL  •  Somapi  S.A.  Commercio  Industrie, 

Rio  da  Janeiro,  Sao  Paulo 

CANADA  (Eastern)  •  Lea  Benner  Chemicals  Ltd., 
Toronto  5,  Ontario;  Montreal  28.  Quebec 

CANADA  (Western)  •  Stanley  Brock,  Ltd.,  Calgary, 
Alberta:  Edmonton.  Alberta:  Vancouver,  B.C., 
Winnipeg,  Manitoba  •  (Breweries)  The  Paul  Moora 
Co.,  Ltd.,  Winnipeg,  Manitoba:  Vancouver,  B.  C. 

CHILE  •  International  Machinery  Co..  Santiago 

COLOMBIA  •  General  Salas  Corporation  dal  Occidante, 
Ltda.,  Cali  •  Materiales  Tacnicos,  Ltda., 

Bogota,  Medellin 

COSTA  RICA  •  (Same  as  Nicaragua) 

CUBA  •  J.  C.  Tarafa  •  J.  M.  Sierra,  Habana 
DENMARK  •  Kamidroga  A/S,  Copenhagen,  K 

DOMINICAN  REPUBLIC  •  Abarca  Oominicana 
C.  por  A.,  Ciudad  Trujillo 
ENGLAND  •  F.  W.  Berk  A  Co..  Ltd.,  London  W.  1 
ECUADOR  •  Bosch  Electro  Diesel,  Quito.  Guayaquil 
FINLAND  •  Bang  A  Co..  A/B,  Helsinki 
FRANCE  •  Herfilco,  Clichy,  Seine 
GERMANY  •  “TROPAG”  Asbest  A  Erzimport 
(24s)  Hamburg  1 

HAITI  •  (Sams  as  Puerto  Rico) 

HOLLAND  •  N.  V.  Chemicalien  Im.  A  Export  Mij., 
Amsterdam  C 

HONDURAS  •  (Same  as  Nicaragua) 

HONG  KONG  •  Swire  A  Maclaine.  Ltd. 

INDIA  •  Larsen  A  Toubro,  Ltd., 

Bombay  1,  Calcutta.  Madras.  New  Delhi 

ITALY  •  Dicalite  Europe  Sud,  S.P.A..  Milano 
JAMAICA,  B  W.l.  •  House  of  Myers.  Ltd.,  Kingston 

JAPAN  •  Great  Lakes  Carbon  Corporation,  Tokyo 
KOREA  •  Hankook  Kiryo  Co.,  Ltd.,  Seoul 
MEXICO  •  Luis  Boriolo  A  Cia.,  S.A.. 

Mexico  City  5,  O  F. 

NEW  ZEALAND  •  A.  M.  Satterthwaite  A  Co..  Ltd., 
Christchurch.  C.  1  •  Anzak,  Aukisnd  C.  1 
NICARAGUA  •  E.  R.  McGuire.  Managua.  C.  A. 
NORWAY  •  Paus  A  Paus  A/S.  Oslo 
PANAMA  •  Cardoze  A  Lindo  S.  A.,  Panama  City 
PERU  •  International  Machinery  Co..  Lima 
PHILIPPINES  •  Thao.  H.  Davies  A  Co.,  Manila,  Luzon 
PORTUGAL  •  Antonio  Pacheco  Agostinho,  Ltd.,  Lisbon 
PUERTO  RICO  •  Abarca  Warehouses  Corp.,  San  Juan 
SINGAPORE  •  Henry  Waugh  A  Co..  Ltd. 

SOUTH  AFRICA  •  G.  J.  Wevell  (Pty)  Ltd., 

Selby.  Johannesburg 

SPAIN  •  Messrs.  Lapeyra  A  Taltavull,  S.  L..  Barcelona 
SWEDEN  •  Messrs.  G.  A  L.  Beijer,  Gothenburg  2 
THAILJUID  •  Henry  Waugh  A  Co.,  Ltd.,  Bangkok 
TAIWAN  •  William  Hunt  Company. 

Taichang  Industrial  Corp.,  Ltd.,  Taipei 
URUGUAY  •  Industries  Quimicas  Uruguayas. 

"Duperial,"  Montevideo 
VENEZUELA  •  Especialidades  Industries,  S.  A. 

Ilex.  C.  A.,  Caracas 


Marty  Harris,  Dicalite  engineer,  reviews  filtration  procedure  with  A 
manager,  and  R.  C.  Mosher,  president  of  Barnett  Laboratories. 


out  and  the  liquid  goes  to  filtration. 
A  Dorr-Oliver  rotary  vacuum  pre¬ 
coat  filter  is  used,  starting  with  an 
inch-and-a-half  precoat  of  Dicalite 
Special  Speedflow  Filteraid.  The 
knife  is  set  for  a  minimum  cut  to 
remove  the  deposited  carotene  mate¬ 
rial  with  the  least  possible  amount  of 
filteraid.  This  material  is  flash  dried 
and  air  conveyed  to  the  final  steps  of 
solvent  extraction  and  crystallization. 

Dicalite,  while  helping  Barnett 
work  out  their  filtration  problems, 
was  also  able  to  assist  them  in  design¬ 
ing  the  flash  drying  air  conveyor 
system.  Careful  consideration  of  the 
total  process  is  typical  of  Dicalite 
service.  We’d  be  glad  to  work  with 
you. 


The  food  additive  carotene  is  widely 
used  in  margarine,  shortening,  bakery 
goods  and  pharmaceuticals  where  a 
natural  yellow  color  and  a  high 
potency  of  vitamin  A  is  desirable.  A 
unique  processing  step,  which  might 
be  called  filtration  in  reverse,  is 
employed  by  a  leading  producer  of 
carotene  —  Barnett  Laboratories,  of 
Long  Beach,  California.  Here,  the 
liquid  filtrate  goes  into  cattle  feed  — 
and  the  valuable  carotene  is 
extracted  from  the  hltered-out  solids. 

Barnett  grows  their  own  carrots 
...  a  special  variety  yielding  at  least 
twice  as  much  carotene  as  the  ordi¬ 
nary  table  variety,  and  taking  twice 
as  long  to  grow.  After  the  carrots 
arc  crushed,  the  carotene  is  washed 


The  solid  crude  carotene  coming  off  the  knife  is  the  object  of  Barnett’s  filtration. 

C  t96l  GREAT  LAKES  CARBON  CORPORATION  •  LOS  ANGELES.  CALIF 
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Take  it  from  us.  when  Tilting  Pans  are  the  question  TRF  stainless 
steel  is  the  answer. 

Stainless  steel,  the  TRF  way.  Easiest  metal  to  clean,  won’t  tarnish, 
corrode,  rust,  split  or  flaw.  and.  thanks  to  its  combination 
of  strength  and  hardness,  it  stays  on  the  job  for  years  and  years. 
Taylor  Rustless  Fittings  have  a  way  with  stainless  steel — just 
give  them  your  specifications  for  anything  in  stainless  steel  and 
they’ll  turn  out  exactly  what  you  want. 


2S  gallon  Sulnless  Steel  Jacketed  Tilting  Pan. 
1  h.p.  motor  unit  with  removable  type  agita¬ 
tor.  Loose  drop-on  lid.  Suinless  steel  inner 
pan  with  hemispherical  bottom,  mild  steel 
outer  jacket  of  same  contour. 


75  gallon  Tilting  Jacketed  Sugar  Boiling  Pan  In 
FMB  quality  stainless  steel  with  MS  jacket. 
Pan  supports  splayed  to  suit  customers  sup¬ 
porting  plinth. 


yAYLOR  RUSTLESS  piTTINGS 


Head  Office;  RING  ROAD,  LOWER  WORTLEY,  LEEDS  12.  Tel:  638711  PBX 
London  Office:  14  GREAT  PETER  STREET,  LONDON.  S.W.I  Tel:  ABBey  1575 


Cut  costs  and  clean  Efficiently  with 

CHEMICO 


C^£MiCO  /r 

CHEMICO  is  a  smooth-working  paste  cleanser 
which  removes  grease,  grime  and  stains.  Its 
non-scratch  action  makes  it  ideal  for  use  on  paint, 
metal  or  plastic  finished  surfaces  and  on  enamel 
ware,  wash-basins  and  baths. 

to  me  Msroe 

CHEMICO  is  non-injurious  to  the  skin  and  is  in 
fact  a  first-class  hand  cleanser. 

CHEMICO  used  straight  from  the  tin  is  more 
economical  than  powder  cleansers.  For  large-area 
cleaning  (floors  and  walls)  CHEMICO  dissolved  in 
hot  water  will  clean  50  sq.  ft.  for  Id.  CHEMICO 
cleans  without  foaming.  Available  in  6  lb.  and 
28  lb.  tins. 

Mfa  ATO  mim/ 


CHEMICO 

Disinfectant 

A  powerful,  all-purpose  non-poison- 
ous  Disinfectant.  Available  in  I  and 
5  gallon  containers  at  competitive 
prices.  Plastic  poorer  free  with 
opening  order. 

for  Free  Samples 

and  Price  List  to:  Dept.F.M. 

THE  COUNTY  CHEMICAL  CO.  LTD., 
Shirley,  Solihull,  Warwickshire 


WHY 

THEY 

CHOOSE 


TILTING 


As  the  variety  of  packed  and  canned  foods  Increases, 
selling  your  product  becomes  that  much  more  difficult. 
The  answer  is  to  make  your  product  that  much  more 
attractive.  Three  products  are  at  your  command  which 
can  transform  ordinary  savoury  foods  into  something 
quite  irresistible.  These  products  are  protex  . . .  yeatex  . . . 
AJi-NO-MOTO.  Ask  us  for  samples.  We  have  a  free  experi¬ 
mental  kitchen  service,  too,  which  might  interest  you. 


Protex  Yeatex  All-no-moto 

is  the  hydrolised  protein  that  is  the  finest  of  all  Yeast  Extracts,  is  a  unique  product  (Monosodium 

imparts  a  rich,  meaty  fiavour  and  quite  marvellous  for  impart-  Glutamate  99°4  pure)  which  draws  out 

—  the  finest  possible  base  for  ing  to  food  a  delicate  fiavour  and  hidden  fiavour  and  puts  new  life  into 

meat  fiavoured  products.  aroma.  a  weak  fiavour.  Economical  in  use. 


FREDK.  BOEHM  LTD  •  19  BENTINCK  STREET,  LONDON,  W.1  •  WELbeck  7933 
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but  in  your  competitive 
worid  of  food 

paiates  have  to  be  tempted 


There’s  a  fitting  for 
most  needs  in  the  , 


Designed  and  manufactured 
specially  for  liquid  food  process 
lines. 

To  the  British  Standard  1864 
and  the  American  I.A.M.D. 
cone  seat  standard  in  sizes 
r  to  3' 

Enquiries  for  the  manufacture 
of  special  items  of  fittings  or 
machines  invited. 


►  All  REALM  fittings  are  made  of  stainless  steel  18/8/3 


MILTON  AVENUE 

Teltphont:  THO  8391  Ij 


Crams:  Rcalmaid,  Croydon 


NKP  2441 


ALFRED  DODMAN  &  CO.  LTD. 


By  appoiMmrnt 
CO  Har  Majatty 
Qattn  E/izOMC/i  II. 
Enginttrt. 


Telegrams:  "  Dodman,  King's  Lynn." 


Telephones:  2720  &  2784  King’s  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN 

Manufacturers  of  Canning  Machinery 

- including: - 


By  appointment 
to  Her  Ma/esty 
Queen  Elizabeth  II, 
Engineers. 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON,  E.C.3  •  Telephones:  Royal  1750  &  1759 
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VACUUM  DRYER 


Semi-continuous  operation — 
each  compartment  is  independent 
and  drying  takes  place  in  other 
compartments  whilst  one  is  being 
loaded  or  unloaded.  Oil  heated. 
Operates  at  any  temperature  from 
ambient  to  I50°C. 

For  granules,  powders  and  all  low 
moisture  content  materials. 


C  51  VACUUM  DRYER  —  For  high 
moisture  content  materials.  Pharma¬ 
ceuticals.  Antibiotics.  Dyes.  Pigments 
etc — independent  compartments  with 
vacuum  steam  jacketed  trays — rapid 
even  heat  transfer. 


HIGH  DUTY  PRESSURE  FILTER^ 

For  clarification  of  liquids  containing 
up  to  7%  solid  matter.  High  output. 
Rapid  operation.  Cleanliness.  Safety. 
Mobility. 


CREWE  •  CHESHIRE  •  Phone  CREWE  3251  (7  lines) 
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This  is  a  I'  bore  variable  delivery 
stainless  steel  "Easiclean”  pump.  Rapidly 
dismantled  without  tools  for  cleaning. 

Robust,  simple  and  reliable 


Variable  Flow  Easiclean  Pumps 

Now  manufactured  in  all  sizes  up  to  3"  bore,  from  0  to  SOg.p.h. 
up  to  0  to  7,500  g.p.h.  This  is  the  IDEAL  PUMP  for  METERING 
AND  BLENDING  In  the  FOOD  AND  PHARMACEUTICAL 

INDUSTRIES. 

Leading  manufacturers  using  Plent/  pumps  include — 

GEO.  BASSETT  &  CO..  LTD., 

BROOKE  BOND  LTD.,  CADBURY  BROS.  LTD., 

CALLARD  &  BOWSER  LTD. 

COW  &  GATE  LTD.,  EXPRESS  DAIRY  CO.  (London)  LTD., 
HUNTLEY  &  PALMERS  LTD., 

W.  &  R.  JACOB  &  CO..  LTD.,  J.  LYONS  &  CO..  LTD., 


Eagle  I ron 
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Problem: 


FDMES 


Solution: 


Ventilation 


Place-  ARTHUR  GfUINNESS  SON  &  CO 
j.a  e.  Pomona  DockS|Manchester  Region. 


Exhaust  gases  fl-om  fork  lift  trucks  and  lorries  were 
once  a  major  problem  in  this  storage  shed.  Colt 
experts  were  called  in  to  make  a  scientific  analysis 
and  on  their  recommendation  a  series  of  Colt 
S.R.C./3080  High  Duty  Extract  Ventilators  was 
installed.  Fumes  no  longer  bother  anyone. 

In  providing  a  permanent  solution  to  this  ventila¬ 
tion  problem  Colt  have  added  yet  another  chapter 
to  their  record  of  success— success  which  has 
brought  repeat  orders  from  many  world-famous 
concerns. 

Ask  your  secretary  to  send  for  a  firee  manual 
to  Dept.  V38  8  ^ . 


COLT  VENTILATION  LIMITED  SURBITON  SURREY  TELEPHONE:  ELMBRID6E  0161 
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THE  ORAVINBTTB 

A  miniature  precision  unit  for  Surface  Mounting,  to  provide 
for  optimum  temperature  control  on  applications  where 
space  is  at  a  premium.  The  Gravinette  is  an  adjustable  unit 
and  is  offered  in  four  versions 

Type  TCS  jijo,  normally  closed,  range — 7o°C  to  ioo°C, 
Type  TCS  jifi,  normally  open,  range — 7o°C  to  ioo°C, 
Type  TCS  j2fo,  normally  closed,  range  4o°C  to  ijo^C, 
Type  TCS  jif  i,  normally  open,  range  4o°C  to  25o°C. 


TEMPERATURE 


SWITCHES 


Sormal  rating  t  amp.  on  2SOr 
A.C. ,  and  2  amps  on  2Sv  DjC. 


CARTRIDGE  TYPE  SERIES  lOOO,  TENSION  OPERATED 

These  precision  temperature  control  switches  are  designed 
primarily  for  use  in  heater  blocks,  heated  plates  and  similar 
applications  where  excessive  moisture  or  vapour  is  not  present. 
Possessing  the  desirable  features  of  the  ideal  thermostat,  the 
Graviner  Temperature  Control  Switch  is  of  convenient  size 
and  shape,  adjustable  and  resistant  to  vibration  and  shock, 
and  easy  to  install. 

Current  Rating  5  amps  2  50  v.  A.C.  for  standard  types. 


For  further  details  of  our  complete  range  write  or  telephone 


GRAVINER  Manufacturing  Company  Ltd.,  10  Church  St.,  Staines,  Middx.  Tel:  51217 
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'DURATAX'  MIXERS 

provide  the  best  results 

Following  a  well-proved  principle  of  Mixing  and  Beating 
DURATAX  Cake  Mixers  are  unsurpassed  for  reliability. 
Well  designed  and  of  great  constructional  strength,  each 
machine  is  GUARANTEED  for  THREE  YEARS,  against 
faulty  material  and  workmanship. 


Other  machines  in  the  John  Hunt 
range  include  7,  14  and  2t  lb. 
Potato  Peelert:  “  Little  Champion  *’ 
Pie  and  Tart  machinei;  Tongue 
Slicert  ;  Power  and  Hand  Paste 
Rollers  ;  Bun  Dividers,  etc. 
Brochures  always  obtainable  on 


request. 


'fc  Please  write  for  illustrated  leaflet 


Telephone  :  Bolton  5831-2 


Telegrams:  Hunt  5831-2  Bolton 


JOHN  HUNT  (BOiTOM)  ITD. 

ALMA  WORKS  •  RASBOTTOM  STREET  *  BOLTON  *  ENGLAND 


The  DURATAX  complete  with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook  costs  considerably  less  than  any 
other  make. 

ADDITIONAL  ATTACHMENTS  MAY  BE  OPERATED. 
10  to  50  quart  models  at  competitive  prices. 

ATTRACTIVE  HIRE  PURCHASE  TERMS  ARRANGED 
IF  REQUIRED. 


‘Darvic’  wall  panelling  in  the 
Bacon  Chillrooms  at  The 
Letchworth  Bacon  Company 
Limited,  Letchworth,  Herts. 


Darvic’  panelling  cuts  maintenance  costs 
and  improves  hygiene  in  bacon  chillrooms 


This  chillroom  at  The  Letchworth  Bacon  Com¬ 
pany  is  panelled  throughout  in  ‘Darvic’  p.v.c. 
sheet.  ‘Darvic’  was  used  mainly  for  its  complete 
resistance  even  at  very  low  temperatures  to 
corrosives ;  particularly  brine,  which  causes  such 
rapid  deterioration  to  paintwork. 

Because  it  is  also  very  easy  to  clean,  cannot 
affect  foodstuffs  and  it  is  tough  enough  to  stand 
knocks  that  chip  or  scratch  other  forms  of 


panelling,  it  is  expected  to  cut  maintenance 
costs  considerably.  For  much  the  same  reasons, 
more  and  more  meat  traders — from  Smithfield 
to  the  smallest  family  butcher — are  improving 
hygiene  and  making  maintenance  easier  with 
‘Darvic’  panelling. 

'Darvic’  is  the  rtgistered  trade 
mark  for  the  rigid  p.v.c.  sheet 
manufactured  by  I.C.I. 


Food  Manufacture — March,  1961 


GRINDER 


PRE  HEATERS 


COMMINUTOR 


SHARPIES 

^^SUPER-D'CANTER 


SHARPLES 
.AUTO  J  ECTOR 


RE  HEAT  TANK 


THE  SHARPLES 
LOW  TEMPERATURE 
RENDERING  PROCESS 


Double  your  money  I 

Only  the  Sharpies  Low  Temperature  Rendering  Process 
combines  highest  quality  fat  and  undenatured  protein. 


Experience  from  over  40  installations 
has  proved  that  the  Sharpies  Low 
Temperature  Rendering  Process  not 
only  produces  the  higrhest  quality  fat 
but  also  yields  an  undenatured  pro¬ 
tein  stream  suitable  for  incorporation 
in  edible  products,  such  as  sausage 
and  meat  loaf,  and  also  pet  foods. 

Note  for  Tenderers  who  want  to  have 
their  cake  and  eat  it:  not  only  does  the 
Sharpies  Process  produce  a  premium 


quality  fat  and  protein— operating 
costs  are  also  considerably  reduced.  A 
Sharpies  Process  uses  less  steam, 
less  labour,  less  ground  space.  This 
Sharpies  Process  is  only  one  example 
of  creative  food  engineering  by  the 
Sharpies  organisation.  Whether  it’s  a 
matter  of  a  complete  process  or  a 
single  machine,  every  plant  user  can 
avail  himself  of  the  expert  advice 
provided  by  Sharpies. 


SHARPLES 


SHARPLES  CRNTRIFUCSS  LIMITED  •  TOWER  WORKS 


& 


DOMAN  ROAD  ■  CAMBERLET 


Tel;  Camberlty  2601,  Telegramt:  'Supertpin'  Camberler. 

March,,  1961 — Food  Manufacture 


DA  If'S  CKEAMF.RIFS 
(SALTASH)  LTD 


MUNTON  A  FISOy  LTD 
STOWMARKLT 


J.  LYONS  A  CO.  LTD 
GRFENFORD.  MIDDX. 


MILK  MARKETING  BOARD 
ASP  ATRIA,  CUMBERLAND 


W.  H.  washing  equipment  handles  containers  with 
amazing  speed  and  thoroughness.  Out  they  come, 
clean  as  whistles,  completely  ready  for  further 
service. 

W.  H.  have  solved  can,  churn  and  container 
washing  problems  in  many  industries,  and  their 
wealth  of  experience  is  freely  at  your  disposal.  If 
you  have  a  container-washing  problem,  Wright 
Hargreaves  can  supply  the  answer— either  as  a 
standard  machine,  or  as  equipment  specially 
tailored  to  meet  your  individual  requirements. 


Hand-fed  and  Automatic  rotary  equipment 
for  washing/sterilizing  containers  at  a  rate  of 
up  to  360  per  hour. 

Straight-through  systems 
—  fully  automatic— for  washing/sterilizing  up 
to  720  containers  of  varying  sizes  per  hour. 
Automatic  removal,  washing  and  replacement 
of  lids  can  be  incorporated.  Power  conveyors 
with  ‘Patent'  non-friction  bends  are  available 
to  help  further  speed  the  operation. 

Whatever  your  problem,  we'll  be  happy  to 
study  it  and  make  recommendations. 


Wright  Hargreaves  are  the  sole  agents  in  England,  Scotland  and  Wales  for 
Silkeborg  Plate  Heat  Exchangers  that  meet  the  highest  standards  of  the  food  industry. 


WRIGHT  HARGREAVES 


ENGINEERING  CO.  LTD. 


TrItphone:  Blackburn  4195-6.  Telegrams:  Ritelines,  Blackburn. 
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The 


RESISTANCE  THERMOMETER 


For  Quick  on  the  Spot 


Based  on  the  design  of  the  Department  of  Scientific  and  Industrial 
Research 


temperature  checks 

•  ACCURATE 

•  SIMPLE  TO  OPERATE 

•  ROBUST 

•  PORTABLE 

•  REGISTERS  TEMPERATURE  IN 
A  FEW  SECONDS 

PRICE  £32 . 0 . 0 

DUKES  &  BRIGGS  engineering  CO.  ltd 


APPROACH  ROAD  '  BARTON  DOCK  ROAD  '  URMSTON  ■  MANCHESTER 


IM  ^ 

SOYOLK 

The  original  and  best  full  fat  processed 
Soya  Flour.  (40%  Protein.  20%  Fat) 

A  first-class  natural  stabiliser  and 
emulsifier  In  Food  Products. 

I  For  technical  information  on  this  Starch- 
j  free  product,  write  to 

i  SOYA  FOODS  LIMITED 

Colonial  House,  30-4  Mincing  Lane,  London  E.C.3 
Telephone  No.:  Mansion  House  9052/3. 

I'k  _ _  ★ 

A7e 


Tel;  URMston  6121/2 


ROBUST  A  DURABLE — supplied  with  Stainless  Steel  parts  where  in  conuct 
with  the  material  beinj  granulated.  Long  life  of  the  mesh  it  guaranteed. 
EFFICIENT,  DEPENDABLE,  EASILY  CLEANED— all  parts  working  on  the 
material  being  granulated  can  be  easily  and  quickly  dismantled  without  the  use  of 
spanners. 

QUIET  IN  OPERATION — all  gearing  it  enclosed  in  oil  bath. 

ALL  USERS  ARE  HIGHLY  DELIGHTED  WITH  THE  PERFORMANCE 
AND  CONVENIENCE  OF  THIS  MACHINE 

Alto  Filling  Machinei,  Cranulaton  for  dry  nrtaterialt,  and  Lidding  Machines. 

J.  C.  JACKSON  A  CROCKATT  LTD. 

Nitshill  Road,  Thornliebank,  Glasgow. 

Tel:  GIFfnock  0391  Grams:  “JAKCRO  THORNLIEBANK” 
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One  of  two  'Holo-Flite' 
Processors  (Model  1078-4") 
supplied  to  Imperial 
Chemical  Industries  Limited. 
The  lower  photograph  shows 
one  of  these  units  prior 
to  despatch  from  our  works- 


Tfotit  Mork 


a  continuous  boat  oxchangor 

Highly  efficient  heat  transfer. 

Uniform  heating  improves  product  quality. 
Minimum  particle  degradation. 

^  Space  saving  design. 

The  ‘Holo-Flite’  Processor  is  a  screw  conveyor  with 
hollow  flights  through  which  a  heat  transfer  agent  is 
circulated.  Two  or  four  intermeshed  screws  mounted 
in  a  trough  convey  the  material  to  be  heated, 
cooled  or  dried  at  a  continuous  uniform  rate. 

The  combination  of  intermeshed  screws  which  induce 
particle  movement,  and  a  screw  speed  chosen  to  keep  them 
buried  in  the  material  being  treated  gives  highly 
efficient  and  uniform  heat  transfer  throughout  the  material  mass. 


HOLDAN  Engineers  (London)  Limited 


(In  association  with  W.  C.  Holmes  4  Co.  Ltd). 

119  Victoria  Street,  London,  S.W.I.  (Telephone:  Victoria  9971-3) 
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The  combination  of  Robinson  of  Rochdale,  and  Elliott 
Brothers  (London)  Ltd. — a  member  of  the  Elliott  Automation 
Group — offers  you  unique  facilities  in  the  field  of  automatic 
handling  and  batch  blending  of  powdered  and  granular 
materials.  These  two  organisations  have  designed  and 
built  highly  efficient  cost  saving  installations  for  plants  through- 


Experts  in 
AUTOMATIC 

HANDLING 

AND  BATCH  BLENDING 


out  the  country.  ^  complete  service 

Not  only  have  complete  handling/blending  systems  been  tailor-  if  your  manufacmring  problems  call  for  a 
made  for  large  and  complex  plants,  but  smaller  manufacturers  reassessment  of  your  storage,  handling  and 
have  also  benefited  from  Ae  range  of  standardised  com-  control  methods,  and  you  are  using  powdered 

ponents  which  Robinson  Elliott  offer  for  all  phases  of  automatic  ^anular  materials,  the  Robinson  Elliott 

r  •  1  •  ,  service  offers  you  a  umque  opportumty  to 

handlmg  and  batch  blendmg- pneumatic  convcymg,  electrical  obtain  the  best  comprehensive  advice  based 

weighing,  storage  and  remote  control.  on  very  wide  experience. 


I^S|3ins^5li  I  EILIO  I  i  I  —  automatically  cut  handling  costs! 


THOMAS  ROBINSON  &  SON  LTD.,  HANDLING  DIVISION,  ROCHDALE,  ENGLAND. 

Tel:  Rochdale  47811  (8  lines). 


ELLIOTT  BROTHERS  (LONDON)  LTD.,  LEWISHAM,  LONDON,  S.E.13. 
Tel:  Tideway  1271/3232. 


A72 
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The  Food  Group* s  overseas  tour 

Every  year  from  time  immemorial  the  Food  Group 
of  the  Society  of  Chemical  Industry  has  arranged  a 
visit  to  a  Continental  country.  This  customarily 
takes  place  at  the  end  of  May,  and  visits  are  made 
to  food  factories,  laboratories,  academies  and  other 
establishments  of  professional  interest  to  food  manu¬ 
facturing  executives.  Sightseeing  tours  are  of  course 
thrown  in,  and  while  everything  is  done  to  provide 
first-class  accommodation  and  a  jolly  atmosphere, 
the  primary  object  of  this  week  abroad  is  to  enable 
the  participants  to  see  what  is  going  on  in  our  line  of 
business  in  a  foreign  place  especially  selected  because 
it  has  plenty  to  show. 

The  tour  is  thus  not  meant  to  be  a  binge  at  the 
firm’s  expense  but  a  valuable  opportunity  to  see  at 
first  hand  what  our  opposite  numbers  abroad  are 
doing.  This  journal  has  from  time  to  time  featured 
items  culled  from  these  tours.  Last  year’s  visit  to 
Turin  provided  descriptions  in  our  pages  of  a  ver¬ 
mouth  plant,  a  dairy  and  a  confectionery  factory, 
but  the  factories  visited  numbered  more  than  these, 
and  no  amount  of  reading  makes  up  for  personal 
experience.  In  view  of  the  interest  of  these  tours  and 
the  trouble  which  is  put  into  their  preparation,  it  is 
an  unfortunate  fact  that  the  number  of  participants 
has  been  dwindling  year  by  year,  from  over  a  hun¬ 
dred  when  the  tours  were  resumed  after  the  war,  to 
last  year’s  total  of  21.  In  spite  of  the  low  attendance 
on  the  actual  tour,  the  number  who  turned  up  for  the 
Food  Group  meeting  in  November  to  hear  partici¬ 
pants’  accounts  greatly  exceeded  expectations,  prov¬ 
ing  that  the  interest  is  there. 

A  suggestion  has  been  made  that  the  tom*  be  held 
less  frequently  than  every  year,  and  the  attendance 
on  the  coming  visit  to  Norway  will  largely  decide  this 
point.  There  is  a  solid  core  of  people  who  turn  up 
every  year,  but  reinforcements  of  young  executives 
are  needed,  people  who  can  appraise  what  is  seen  on 
these  tours  with  a  professional  eye  and  who  can  turn 
their  impressions  to  good  account.  We  therefore 
appeal  to  firms  to  consider  sending  one  or  two  of 
their  promising  younger  men,  men  normally  con¬ 
sidered  perhaps  too  junior  to  represent  their  com¬ 
panies  abroad.  The  cost  of  the  tour  is  trifling  com- 
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pared  with  its  value  to  the  people  concerned.  Of 
course,  if  the  boss-men  go  too,  so  much  the  better. 

There  is  a  further  point  to  be  considered.  The 
spending  of  a  whole  week  together  with  technologists 
of  similar  interests  and  the  resultant  exchange  of 
ideas,  not  only  with  the  other  members  of  the  party 
but  also  with  experts  of  the  country  being  visited, 
must  broaden  considerably  the  outlook  of  every 
member  of  the  party. 


Plenty  of  livestock  but  little  meat 

One  of  the  problems  of  feeding  the  inhabitants  of 
underdeveloped  countries  is  the  fact  that  livestock  is 
often  regarded  as  a  capital  investment  and  not  as  a 
consumable  product.  In  primitive  tribes,  for  ex¬ 
ample,  a  man’s  wealth  is  often  judged  by  the  number 
of  cows  he  possesses.  He  would  no  more  dream  of 
slaughtering  and  eating  his  animals  than  a  westerner 
would  barter  his  car  for  food.  This  problem  is  spot¬ 
lighted  by  a  recent  F.A.O.  publication  which  states 
that  although  the  number  of  livestock  in  Africa  totals 
about  350  million,  about  the  same  per  head  of  the 
population  as  that  in  the  U.S.A.,  meat  consumption 
is  only  7  to  10  kg.  per  head  per  year  compared  with 
90  kg.  in  North  America. 

Mere  numbers  of  animals  do  not,  however,  mean 
much;  quality  is  just  as  important.  We  doubt 
whether  the  “  very  rich  livestock  resources  ”  of  the 
African  continent  are  as  rich  as  the  F.A.O.  publica¬ 
tion  makes  out.  Some  of  the  African  cattle  we  have 
seen  were  very  poor  and  scraggy  beasts  whose  meat 
5deld,  if  edible,  would  have  been  far  below  that  of  a 
normal  European  or  American  beast.  Nevertheless, 
great  advances  are  being  made  in  cross-breeding  such 
animals  with  European  stock  to  obtain  strains  with 
the  resistance  to  tropical  diseases  that  native  cattle 
possess  combined  with  the  meat  5deld  of  European 
breeds. 

A  problem  of  a  different  kind  remains  in  certain 
areas  of  India  where  the  cow  is  a  sacred  animal  and 
must  not  be  eaten,  and  in  Muslim  areas  where  the  pig 
is  regarded  as  unclean.  It  is  an  apparently  insoluble 
paradox  that  people  should  die  of  starvation  in  a 
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country  where  cattle  roam  at  will  protected  by  what 
the  robust  Christianity  of  our  forebears  would  have 
dubbed  “  pagan  nonsense.”  Such  nonsense  is,  how¬ 
ever,  extremely  slow  in  yielding  to  more  enlightened 
ways  of  thought,  and  its  tenacity  is  one  of  the  mys¬ 
teries  which  must  be  accepted  without  full  under¬ 
standing  by  those  who  would  attempt  to  solve  the 
world's  many  problems. 


Is  broiler  consumption  levelling  off? 

The  chairman  of  the  Chicken  Information  Council 
recently  said  that  much  more  money  must  be  spent 
on  advertising  by  the  chicken  industry  if  demand  for 
chicken  is  to  be  kept  up  with  increasing  production. 
Does  this  mean  that  the  spectre  of  overproduction 
looms  over  the  broiler  industry?  If  so,  many  of  the 
smaller  men  in  the  industry  who  came  in  with  the 
idea  of  making  a  quick  profit  are  likely  to  become 
rather  worried. 

Since  broiler  production  began  in  earnest  in  this 
country  a  decade  or  so  ago  the  people  in  the  business 
have  never  had  it  so  good.  Apart  from  the  occasional 
setback  caused  by  fowl  pest,  the  industry’s  estimated 
rate  of  growth  has  largely  been  realised.  Chicken 
has  caught  on  as  it  has  never  done  before,  and  it  is 
fairly  true  what  the  broiler  industry  claims,  that 
many  people  who  once  regarded  chicken  as  a  luxury 
beyond  their  purses  now  take  home  a  chicken  regu¬ 
larly  as  a  matter  of  course.  But  consumption  is  a 
lot  less  than  it  might  be ;  this  year's  estimate  of  140 
million  birds  may  sound  a  lot,  but  it  is  roughly 
equivalent  to  only  3I  birds  or  so  a  year  for  those  of 
the  population  able  to  appreciate  them. 

We  tend  in  this  country  to  set  our  standards  of 
consumption  by  what  happ)ens  in  the  U.S.A.,  but  we 
doubt  whether  this  can  ever  be  done  satisfactorily. 
American  eating  habits  are  so  different  from  ours 
that  it  is  fallacious  to  assume  that  merely  because  the 
average  American  eats  so  much  poultry  or  so  many 
platefuls  of  soup  a  year,  the  Briton  of  five  years 
hence  is  likely  to  eat  the  same. 

It  is  true  that  the  broiler  industry’s  advertising 
expenditure  is  very  small,  only  ;^20,ooo  for  the 
current  year.  Hence  the  council  has  stated  that  to 
maintain  the  rate  of  growth  the  industry’s  contribu¬ 
tion  towards  advertising  costs  must  be  increased. 
One  of  the  avowed  objects  of  the  broiler  industry  is 
to  bring  prices  down;  to  finance  extra  advertising, 
therefore,  either  profit  margins  must  be  reduced  or 
rearing  and  processing  must  be  made  more  efficient. 
Either  way,  the  going  is  becoming  tougher,  and  as 
always  those  first  in  the  field  and  those  with  the 
biggest  capital  are  likely  to  weather  the  storm  better 
than  the  rest. 


An  unlit  cigarette  can  he  an  offence 

The  law  lays  down  that  food  handlers  are  to  re¬ 
frain  from  the  use  of  tobacco  (including  snuff)  while 
they  are  handling  unwrapped  food  or  are  in  any 
room  in  which  there  is  unwrapped  food.  That  even 
this  apparently  clear  regulation  is  not  so  clear  as  it 
seems  is  proved  by  a  recent  piece  of  litigation  in 
which  a  food  seller,  discovered  by  a  public  health  in¬ 
spector  in  the  act  of  serving  a  customer  while  an  unlit 
cigarette  dangled  between  his  lips,  was  prosecuted 
by  the  council  for  not  refraining  from  the  use  of 
tobacco  while  handling  unwrapped  food. 

The  magistrates  dismissed  the  case  on  the  grounds 
that  an  unlit  cigarette  between  the  lips  in  no  way 
affected  the  personal  cleanliness  of  the  person  con¬ 
cerned.  We  would  have  thought,  on  the  contrary, 
that  a  man  who  goes  around  with  an  unlit  cigarette 
between  his  lips,  or  even  behind  his  ear,  displays 
such  a  marked  lack  of  regard  for  that  personal 
spruceness  so  desirable  in  a  food  handler  that  one 
might  reasonably  suspect  that  his  personal  cleanli¬ 
ness  was  not  all  that  it  should  be.  The  magistrates, 
however,  thought  that  it  would  be  straining  the 
'meaning  of  the  English  language  to  say  that  a  person 
with  an  unlighted  cigarette  in  his  mouth  was  using 
tobacco. 

The  High  Court  judges,  however,  disagreed  with 
this  verdict.  Sa5dng  that  the  magistrates  had  taken 
too  narrow  a  view,  the  Lord  Chief  Justice  directed 
them  to  convict. 

How  often  do  legal  experts  debate  weightily  on  the 
meaning  of  words  rather  than  on  the  situation  which 
the  law  is  designed  to  cope  with.  Truly  ”  the  letter 
killeth  but  the  spirit  quickeneth.” 


'Desiccated  coconut  again 

Last  June  in  these  columns  we  were  rash  enough 
to  draw  attention  to  the  (in  our  view)  excessive  inci¬ 
dence  of  Salmonella  infection  of  shipments  of  desic¬ 
cated  coconut  imported  from  Ceylon.  This  provoked 
some  vigorous  replies  which  were  published  in  the 
correspondence  columns  of  our  August  issue.  What 
people  said  about  our  remarks  was  quite  fierce;  we 
were  accused  of  being  “alarmist  and  misleading” 
by  one  correspondent  and  “  erroneous  ”  by  another, 
but  in  spite  of  all  the  fuss  nobody  produced  any 
statistics  to  refute  our  original  contentions.  In  fact 
the  statistics  supplied  to  us  by  the  Food  Hygiene 
Laboratory  of  the  Central  Public  Health  Laboratory, 
Hendon,  which  were  published  on  page  343  of  our 
August  issue,  amply  vindicated  our  assertions. 

The  situation  at  the  time  was  even  worse  than  we 
stated,  for  we  knew,  on  information  supplied  by  the 
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Hendon  laboratory,  that  Salm.  paratyphi  B  had  up 
to  that  time  been  isolated  six  times  from  medium 
coconut  and  eleven  times  from  fine  coconut,  and  that 
it  was  strongly  suspected  that  certain  cases  of  enteric 
fever  and  gastroenteritis  had  been  directly  caused  by 
infected  coconut.  We  did  not,  however,  publish  this 
information  at  the  time,  not  wishing  to  appear  really 
alarmist,  and  taking  the  view  that  the  evidence  we 
did  publish  would  make  our  case  sufficiently  strong. 
In  our  original  comment  we  made  the  point  that 
“  there  is  grave  risk  of  infected  material  slipping 
through  the  harassed  fingers  of  the  overworked  pub¬ 
lic  health  people  who  are  having  to  subject  every 
consignment  to  test.” 

Now  it  has  happened.  Seven  recent  cases  of  para¬ 
typhoid  fever  in  the  Redditch  area  have  been  traced 
to  desiccated  coconut  in  marshmallow  biscuits,  the 
coconut  having  come  from  Ceylon.  So  much  for  our 
correspondents’  contentions  that  the  situation  was 
improving  greatly.  This  sort  of  situation  is  not  one 
that  can  be  rectified  in  five  minutes.  As  we  have 
said  all  along,  the  fundamental  trouble  is  the  com¬ 
plete  lack  of  hygiene  in  the  Ceylon  processing  plants, 
and  until  the  people  there  adopt  a  new  attitude  to¬ 
wards  processing  and  change  their  habits  the  position 
is  not  likely  to  improve. 

We  have  recently  been  celebrating  the  Pure  Food 
Centenary,  but  the  battle  is  far  from  over.  What  is 
the  good  of  smugly  praising  ourselves  because  our 
processing  methods  are  so  much  cleaner  than  those 
of  our  forefathers  while  all  the  time  contaminated 
food  is  coming  in  through  the  back  door?  We  shall 
never  cease  in  our  efforts  to  drag  into  the  light  of  day 
those  flagrant  violations  of  the  principles  of  elemen¬ 
tary  hygiene  which  menace  our  health,  however 
much  we  are  accused  of  being  alarmist.  In  the 
meantime,  the  very  least  that  ought  to  be  done  is  to 
ensure,  by  law  if  necessary,  that  before  desiccated 
coconut  reaches  the  consumer  it  has  been  effectively 
sterilised. 


What  a  pity  ! 

”  Britain's  biggest  fishing  vessel,  the  Associated 
Fisheries’  1,400  tons  refrigerator  trawler  Lord  Nel¬ 
son  is  to  be  launched  on  Saturday  from  the  builders’ 
yards  in  Bremerhaven,  Germany.  The  ship  has  cost 
£400,000.” 

So  ran  a  recent  press  release.  What  a  commen¬ 
tary  on  the  state  of  Britain’s  shipbuilding  industry, 
which  once  supplied  the  bulk  of  the  world’s  shipping. 
While  our  yards  are  crying  out  for  orders,  our  own 
firms  are  forced  to  buy  ships  from  abroad,  because 
foreign  yards  can  deliver  the  goods  cheaper  and 
quicker.  What  a  pity  I 


Heated  fats:  a  hiologieaJ 
pattern  emerging 

Professor  A.  C.  Frazer  is  as  a  general  rule  well 
worth  listening  to ;  his  recent  address  to  a  joint  meet¬ 
ing  of  the  S.C.I.  Food  Group  and  the  Oil  and  Fats 
Group  on  the  subject  of  '  ‘  Biological  effects  of  heated 
fats  ”  was  no  exception.  In  fact  on  this  occasion  he 
excelled  himself,  and  his  review  in  the  short  space  of 
an  hour  of  some  of  the  nutritional  and  toxicological 
problems  caused  by  chapges  in  fat  composition  was 
masterly. 

The  meeting  was  honoured  by  the  presence  of  the 
Society’s  President,  Sir  Alexander  Fleck,  back  that 
very  day  from  North  America,  and  the  large  atten¬ 
dance  filled  the  lecture  room  at  the  Society’s  head¬ 
quarters  to  bmsting  point.  Such  slaves  are  we  these 
days  to  the  clock  that  very  unfortunately  it  was  not 
possible  to  hold  a  discussion  afterwards;  no  doubt 
had  all  those  who  wanted  to  speak  been  given  the 
opportunity,  the  meeting  would  not  have  closed  until 
the  small  hours.  The  importance  of  the  subject  and 
the  interest  aroused  by  the  lecture  is  such  that  those 
present  should  be  given  the  opportunity  for  a  discus¬ 
sion,  and  it  is  greatly  to  be  hoped  that  the  Society 
will  arrange  one  very  soon. 

Professor  Frazer’s  address  was  a  brilliant  conden¬ 
sation  of  a  quart  into  a  pint  pot,  and  if  at  times  he 
ranged  so  rapidly  through  matters  of  great  com¬ 
plexity  that  his  listeners  were  left  a  little  breathless, 
he  himself  was  very  conscious  of  the  fact. 

That  undesirable  changes  occur  in  edible  fats 
during  cooking  has  been  widely  realised  for  a  long 
time.  However,  the  confusion  that  exists  on  the  sub¬ 
ject  is  very  reminiscent  of  the  similar  confusion  over 
the  relation  between  dietary  fat  and  atheroma.  Our 
knowledge  of  the  biological  effects  of  the  oxidation 
products,  pol)miers,  hydrolysates  and  other  products 
of  the  •  low-temperature  heating  (of  the  order  of 
200®C.)  of  fats  is  very  incomplete,  but  a  pattern  is 
beginning  to  emerge. 

Numerous  fundamental  difficulties  in  this  research 
were  mentioned  by  Professor  Frazer.  One  is  the 
difficulty  of  distinguishing  between  deficiency  and 
toxicity.  Another  is  the  difficulty,  experienced  in 
Professor  Frazer’s  laboratories  at  Birmingham,  of 
reproducing  other  people’s  published  results. 
Another,  inherent  in  the  use  of  experimental  animals, 
is  the  fact  that  such  animals  are  different  from  man 
in  their  response  to  dietary  changes  and  carcinogens; 
carcinoma  of  the  intestines,  so  common  in  man,  is 
unfortunately  much  more  rarely  encountered  in  ex¬ 
perimental  animals.  Yet  another  is  the  appreciation 
of  the  statistical  significance  of  biological  changes  in 
only  a  few  animals  out  of  a  large  nmnber  given 
identical  treatment. 
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Is  sprue  incidence  related  to 
fat -eating  habits^ 

Certain  studies  carried  out  by  Professor  Frazer 
and  described  during  his  discourse  indicate  a  possible 
relationship  with  the  type  of  cooking  fat  habitually 
consumed  and  the  incidence  of  sprue,  a  tropical 
disease  characterised  by  the  inability  of  the  intestines 
to  absorb  certain  kinds  of  food.  Its  symptoms  in¬ 
clude  extreme  lassitude,  an  increase  in  the  fat  content 
of  the  stools,  anorexia  and  anaemia.  Although  the 
evidence  that  fat-eating  habits  are  connected  with 
this  disease  is  purely  circumstantial,  a  remarkable 
parallel  exists  between  the  kinds  of  fat  consumed  and 
the  incidence  of  sprue  in  certain  communities. 

The  geographical  distribution  of  sprue  from  coun¬ 
try  to  country,  and  from  community  to  community 
in  the  same  district,  is  at  first  sight  haphazard. 
Widespread  in  the  Far  East,  India,  South  America 
and  the  Caribbean,  it  is  however  fickle  in  distribu¬ 
tion  within  those  areas,  being  common,  for  example, 
in  Hong  Kong  but  not  in  Singapore,  in  Puerto  Rico 
but  not  in  Jamaica;  in  sprue  areas  it  is  common 
among  Army  personnel  but  not  among  Navy;  alone 
among  Indians  the  Ghurkas  are  free  of  it,  and  it  is 
practically  unknown  in  tropical  Africa. 

Investigation  of  the  kinds  of  fat  used  by  these  com¬ 
munities  indicates  that  in  those  areas  where  sprue  is 
not  common  much  greater  use  is  made  of  palm  oil 
and  coconut  oil,  while  a  definite  correlation  seems 
to  exist  between  the  incidence  of  sprue  and  the  use 
of  lard  and  seed  fats.  Ghee,  or  clarified  butter 
(often  highly  rancid  when  consumed)  is  eaten  in 
large  quantities  by  the  Ghurkas,  and  also  in  tropical 
Africa. 

An  early  symptom  of  sprue  is  folic  acid  deficiency. 
In  some  way  not  yet  fully  understood,  the  disease 
involves  an  interference  in  folic  acid  metabolism,  re¬ 
sulting  in  fat  excretion  and  an  acute  loss  in  weight. 
A  dramatic  improvement  was  observed  in  sprue 
sufferers  on  feeding  them  with  folic  acid ;  their  weight 
rapidly  increased  but,  surprisingly,  the  fat  content 
of  the  stools  remained  high.  This,  however,  was 
cured  by  antibacterial  therapy,  but  that,  as  Professor 
Frazer  remarked,  is  another  story. 


Furniture  from  food  waste 

It  is  always  good  to  hear  of  new  uses  for  the  by¬ 
products  of  food  processing,  and  one  of  the  latest  is 
a  constructional  material  made  from  laminated  resin- 
bonded  bagasse,  the  residue  from  sugar-cane  extrac¬ 
tion.  We  recently  saw  some  of  this  material  and 
predict  a  big  future  for  it,  if  its  cost  can  be  kept 
down.  It  is  hard  and  tough  and  comes  in  various 


thicknesses  with  a  glossy  finish  printed  in  many 
colours  and  decorative  patterns.  One  of  the  likeliest 
uses  is  in  furniture  manufacture,  for  it  can  be  made 
to  resemble  various  kinds  of  figured  wood.  What  to 
do  with  bagasse  has  always  been  a  problem,  and  this 
new  material  may  absorb  large  quantities. 


Filled  milk. — what  we  think 

Filled  milk  (milk  in  which  the  fat  has  been  re¬ 
placed  by  vegetable  fat)  has  been  referred  to  before 
in  these  pages  (January,  1959,  p.  2,  and  June,  1959,  , 
p.  230)  and  we  are  prompted  to  comment  again 
because  of  the  recently-published  labelling  regula¬ 
tions  which  come  into  force  next  September  and 
because  the  Milk  Marketing  Board  has  recently 
issued  a  strongly- worded  press  release  headed  “  Ban 
filled  milk." 

This  is  a  subject  about  which  (as  correspondence 
in  past  issues  has  demonstrated)  there  are  strong 
opinions  on  both  sides.  At  the  risk  of  causing  offence 
to  certain  well-intentioned  filled  milk  manufacturers, 
we  state  at  the  outset  our  bias  in  favour  of  the  Milk  , 
Marketing  Board,  who  claim,  not  without  reason, 
that  the  new  labelling  regulations  do  not  go  far 
enough.  Our  firm  opinion  is  that  although  filled  milk 
has  an  important  place  in  underdeveloped  regions  of 
the  world  where  there  is  a  shortage  of  real  milk,  it  , 
has  no  place  as  an  indiscriminate  substitute  for  real  . 
milk  in  prosperous  western  countries  which  have 
adequate  supplies  of  real  milk. 

The  phrase  in  italics  is  important  because  we  re¬ 
cognise  that  there  are  people  who  cannot  digest  or¬ 
dinary  milk  or  who  have  heart  ailments  which  make 
the  consumption  of  animal  fat  inadvisable.  For 
them,  specially  compounded  milk-substitutes  are  a 
necessity  and  these  are  supplied  by  reputable  makers 
whose  products  are  not  intended  to  compete  with 
ordinary  milk.  The  use  by  caterers  and  others  of  a 
cheap  substitute  for  milk  in  a  manner  which  gives  the 
customer  no  means  of  knowing  that  he  is  not  obtain-  , 
ing  real  milk  is  in  our  view  wrong,  and  a  law  should 
be  made  to  prevent  it. 

Of  course,  the  hoary  argument  concerning  coron-  ; 
ary  disease  has  been  dragged  in  by  the  filled  milk  in-  1 
terests.  In  so  doing  they  are  pitting  an  unproved  3 
theory  and  the  questionable  nutritive  properties  of  | 
their  vegetable  fats  against  the  proved  nutritional  I 
value  of  real  milk.  The  use  of  inferior  milk  substi¬ 
tutes  in  a  country  which,  thanks  to  the  efforts  of  one 
of  the  finest  and  most  highly  organised  dairy  indus-  i 
tries  in  the  world,  is  almost  embarrassed  with  too  I 
much  real  milk  of  exemplary  quality  is  nothing  less  | 
than  grotesque.  ] 
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How  Record  Bread  Co,  tackle 
Macaroni  Manufacture 

Traditionally  an  Italian  product,  macaroni  is  now  cosmopolitan  from  the  manufac¬ 
turer’s  as  well  as  the  consumer’s  point  of  view.  Among  the  firms  who  make  it  in  this 
country  is  the  Record  Bread  Company,  whose  macaroni  plant  at  St  Albans  turns  out 
a  product  which  can  truthfully  be  said  to  be  superior  to  that  made  in  Italy,  because 
raw  materials  of  a  higher  quality  than  are  available  there  are  used,  while  imported 
**  know-how  ”  and  the  most  modern  machines  are  employed.  We  recently  visited  this 
factory  and  this  exclusive  article  describes  how  a  wide  variety  of  macaroni  products 
I  are  made  there. 

V^HETHER  in  fact  macaroni  pany,  whose  factory  at  St.  Albans  screw  press  by  means  of  which  the 
^  originated  in  Italy  is  by  no  in  Hertfordshire  turns  out  a  pro-  dough  was  squeezed  through 
means  certain,  but  it  is  beyond  duct  stated  by  its  Italian  workers  holes.  By  1850  metal  presses  had 
question  that  macaroni  consump-  to  be  superior  to  that  of  their  own  supplanted  the  wooden  ones.  Be- 
tion  is  greatest  among  the  Italians,  country  because  better  quality  cause  the  only  method  of  drying 
|i  J  of  whom  the  Neapolitans  eat  the  semolina  is  used  as  starting  was  by  natural  means  in  the  open 
most.  It  is  not  surprising,  there-  material.  air,  the  best  macaroni  came  from 

fore,  that  Italian  methods  and  The  first  recorded  factory  ma-  those  regions  with  the  most 
machines  are  dominant  in  this  chines  for  producing  macaroni  favourable  climate — Naples,  Sicily 
field  of  food  manufacture,  but  pro-  appeared  about  1650,  and  con-  and  Genoa, 
duction  as  well  as  consumption  sisted  essentially  of  a  wooden  Until  1933,  when  the  first  auto- 
has  now  spread  far  beyond  the  matic  machines  were  introduced, 

borders  of  the  product’s  native  Photos  above  show  long  goods  machinery  macaroni  manufacture  was  more 
country,  and  one  of  the  more  sue-  t>y  the  Record  Brrad  Co.  of  a  craft  than  a  factory  operation, 

cessful  practitioners  of  the  art  of  th®  because  the  process  de- 

_  j  ,  •  i.1-  The  mixing  section,  showmg  the  troughs  1 -n  r  iL  1 

macaroni  manufacture  m  this  which  the  dough  is  mixed  and  kneaded,  pended  on  the  skill  of  the  workers 

country  is  the  Record  Bread  Com-  The  final  trough  is  under  vacuum.  and  the  right  climatic  conditions. 
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{Left):  After  being  taken  from  the  pre-dryer  the  rods  of  macaroni  are  placed  in  these 
trolley  racks,  on  which  they  go  to  the  dryers.  (Right):  Stitching  bags  of  short-cut 
goods  with  a  hand  stitcher. 


but  because  all  the  operations  were 
carried  out  by  hand.  A  trans¬ 
formation  of  the  industry  since 
that  year  has  been  brought  about 
by  automatic  machines  and  accur¬ 
ately  controlled  drying  cabinets 
which  make  the  process  indepen¬ 
dent  of  climate. 

Record  Bread  Company 

The  Record  Bread  Company 
was  started  in  1939  by  a  Viennese 
master  baker,  Mr.  J.  Brull,  who 
with  the  hnancial  assistance  of 
Mrs.  V.  Price  established  a  bakery 
in  Stoke  Newington,  London,  and 
built  up  a  chain  of  bakery  shops  in 
North  London  specialising  in  the 
sale  of  continental-type  bread.  In 
1944  the  firm  was  joined  by  Mr. 
F.  F.  Fox,  a  qualified  engineer, 
who  at  the  end  of  the  war  started 
a  macaroni  plant  at  the  Stoke 
Newington  site.  This  plant  was 
transferred  in  1948  to  a  site 
specially  bought  for  the  purpose  in 
St.  Albans.  This  factory  is  exclu¬ 
sively  devoted  to  macaroni  manu¬ 
facture  and  houses  Braibanti  plant 
of  the  most  advanced  type  oper¬ 
ated  by  Italian  labour.  Mr.  Brull 
died  in  1951. 

Intense  competition  takes  place 
in  the  macaroni  industry  in  this 
country  between  British  and 
Italian  interests;  the  success  of 
British  firms  in  this  field  can  be 
judged  by  the  fact  that  of  the 
14,000  tons  or  so  of  pasta  products 
consumed  annually,  not  more 
than  about  4,000  tons  is  imported. 

Raw  materials  and  manufacture 

The  basic  raw  material  for  the 
manufacture  of  macaroni  products 
is  semolina  milled  from  Durum 
wheat.  The  manufacturing  pro¬ 
cess  consists  of  four  stages:  (i) 
mixing  of  the  dough;  (2)  kneading 
of  the  dough  to  bring  it  to  the 
correct  consistency  and  homo¬ 
geneity;  (3)  pressing  of  the  dough 
into  the  required  shapes;  and  (4) 
drying  of  the  dough  pieces. 

Macaroni  itself  is  only  one  of  a 
large  number  of  macaroni  products 
referred  to  generically  as  pasta; 
they  are  all  made  from  the  same 
ingredients  and  by  the  same 
general  process,  and  are  merely 
different  presentations  of  the  same 
commodity. 


Besides  the  familiar  hollow 
tubular  form  specifically  known  as 
macaroni,  there  are  numerous 
other  smooth  hollow  tubular  forms 
of  different  diameters,  and  a  range 
of  smooth  solid  rod  forms  such  as 
vermicelli,  which  is  the  finest,  and 
spaghetti,  which  is  intermediate  in 
diameter  between  vermicelli  and 
macaroni.  Then  there  is  a  wide 
range  of  tubular  forms  of  different 
diameter  having  corrugated  sur¬ 
faces,  flat  ribbon  forms  of  different 
shapes  such  as  shells  and  other  in¬ 
tricate  short-cut  types,  including 
noodles  in  the  form  of  rings,  letters 
of  the  alphabet,  crosses  and  a  host 
of  other  shapes. 

For  convenience  in  manufac¬ 
ture,  all  these  products  are  divided 
into  long-cut  and  short-cut  goods, 
the  former  being  extruded  into 
‘  ‘  endless  '  ’  lengths  and  the  latter 
being  cut  immediately  after  extru¬ 
sion  into  short  shapes  such  as 
noodles,  etc. 

Long  goods  manufacture:  mixing 
the  dough 

Semolina  is  delivered  in  sacks 
which  are  emptied  through  a  grill 
on  to  a  vibrating  sifter  under¬ 


neath  floor  level.  From  here  it  is 
conveyed  pneumatically  to  the 
mixing  machine  under  the  control 
of  an  automatic  level  device  which 
starts  and  stops  the  pneumatic 
feed  as  required. 

The  amount  of  water  needed  for 
a  macaroni  dough  is  about  25% 
of  the  weight  of  semolina,  and 
within  limits  the  more  water  the 
better. 

The  mixing  machine  is  a  com¬ 
bined  mixer  and  kneader  and 
opjerates  in  three  stages,  each  stage 
taking  place  in  a  trough  fitted  with 
screw  agitators.  The  semolina  is 
delivered  to  the  centre  of  the  first 
trough  where  water  is  run  in  and 
incorporated  with  the  semolina  by 
the  rotary  action  of  the  screws, 
which  at  the  same  time  move  the 
mass  from  the  centre  towards  the 
ends  of  the  trough  in  two  opposite 
streams.  From  each  end  of  the 
first  trough  the  dough  passes  to 
each  end  of  the  second  trough, 
where  similar  screws  work  the 
dough  and  at  the  same  time  move 
it  towards  the  centre  of  the  trough. 

From  here  it  passes  to  the  centre 
of  the  third  trough,  which  is 
smaller  and  operates  under 
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the  hanging  lengths  of  extruded  The  drying  process  is  very  im¬ 
material  and  rises,  so  that  the  portant  and  on  the  drying  condi- 
material  is  folded  over  the  rod  and  tions  depend,  other  things  being 
hangs  from  it.  A  horizontal  cutter  equal,  the  quality  and  appearance 
blade  then  trims  off  the  material  of  the  finished  product.  The  pro- 
so  that  when  the  rod  leaves  the  cess  consists  of  alternate  fanning 
cutter  it  is  loaded  with  numerous  with  warm  air  and  periods  of 
42-in.  lengths  of  macaroni,  spag-  “sweating”  during  which  the 
hetti,  or  whatever  product  is  being  moisture  in  the  interior  of  the  pro- 
made.  The  trimmings  fall  into  a  duct  diffuses  to  the  surface.  Dur- 
receptacle  beneath  the  press  and  ing  the  fanning  period  this  mois- 
are  blown  pneumatically  back  to  ture  is  removed.  Fanning  and 
the  mixing  machine.  sweating  times  vary  according  to 

The  output  of  this  machine  is  7  the  shape  of  the  material,  but 
tons  every  24  hours.  average  conditions  are  2  hours  fan¬ 

ning  and  I  hour  sweating.  Total 
drying  time  is  about  24  hours. 
Drying  takes  place  in  three  Temperature  and  humidity  condi- 
stages,  termed  respectively  pre-  tions  in  the  drying  cabinets  are 
drying,  sweating  and  finishing,  controlled  automatically  by  pre- 
The  rods  loaded  with  material  fat  set  controllers. 


An  extrusion  head  for  short-cut  goods. 
Immediately  below  the  point  of  extrusion 
a  rotating  knife  chops  off  the  short  pieces, 
which  fall  on  to  a  vibratory  conveyor  feed¬ 
ing  the  pre-dryer  (top  right).  At  the 
bottom  of  the  picture  the  pre-dried  pieces 
are  seen  emerging  from  the  pre-dryer. 


vacuum.  The  transfer  from  the  hardened  skin  on  the  surface  of 
second  to  the  third  trough  is  material,  making  it  strong 

accomplished  by  means  of  a  pas-  enough  to  hang  unsupported  on 
sage  by-passing  a  vacuum  seal  on  rods  in  the  subsequent  wait- 

the  rotary  screw,  the  solid  plug  of  pieriod  before  being  loaded  into 

dough  in  the  by-pass  itself  acting  the  drying  cabinets.  Time  of  pas- 
as  a  vacuum  seal.  sage  through  the  pre-dryer  is 

In  the  vacuum  trough  the  dough  about  15  minutes, 
is  conveyed  by  a  similar  system  of  emerging  from  the  pre¬ 

screws  to  the  ends  where  it  enters  dryer  the  rods  are  removed  by 
the  two  extrusion  worms.  Extru-  hand  and  placed  on  trolleys,  each 
sion  under  vacuum  improves  the  trolley  holding  about  39  rods.  The 
colour  and  imparts  a  desirable  J^^^t  stage  takes  place  in  the  dry- 
translucent  quality  to  the  finished  cabinets,  of  which  there  are 
product.  Dough  temperature  at  nine  for  long  goods,  each  cabinet 
this  stage  is  about  80-100 °F.  holding  eight  trolleys  amounting 

to  15  cwt.  of  material. 

Extrusion 

The  heart  of  the  extrusion  press 
is  a  long  rectangular  plate  contain¬ 
ing  numerous  holes  of  the  desired 
shai)e  and  size  through  which  the 
dough  is  forced  from  a  common 
head  under  a  pressure  of  about 
5,000  p.s.i.  by  the  two  extrusion 
worms.  The  walls  of  the  press  are 
jacketed  and  water  at  about  iio- 
130° F.  is  circulated  to  maintain 
the  plasticity  of  the  dough. 

The  extruded  lengths  are  gath¬ 
ered  on  horizontal  rods  which 
travel  on  endless  conveyor  chains 
through  the  subsequent  operations. 

Each  rod  is  presented  in  turn  to 
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The  pre-drying  tun¬ 
nel  for  long  goods. 


(Left):  Sorting  macaroni  after  drying.  (Right):  The  wrapping  department. 


If  the  mixing  machine  hoppers 
are  full,  the  surplus  material  is 
automatically  returned  to  the  sifter 
by  the  same  set  of  conveyors  and 
elevators,  which  in  effect  acts  as  a 
ring  main  from  which  the  material 
is  drawn  as  required  to  feed  the 
mixers. 

The  mixers  act  in  a  similar 
manner  to  that  already  described, 
but  the  extrusion  press  is  slightly 
different.  The  die  through  which 
the  material  is  forced  is  disc¬ 
shaped  instead  of  rectangular,  and 
immediately  underneath  it  is  a 
rotating  knife  blade  which  cuts  off 
the  short  lengths  as  they  emerge 
from  the  die.  The  pieces  fall  on 
to  a  vibrating  tray  and  are  imme¬ 
diately  passed  into  the  pre-dryer 
inside  which  is  a  further  series  of 
vibrating  trays,  the  product  fall¬ 
ing  from  one  to  the  next,  finally 
falling  on  to  a  worm  conveyor  and 
thence  on  to  an  elevator  which 
takes  the  material  to  a  continuous 
dryer. 

This  dryer  comprises  six  rotat¬ 
ing  drums  enclosed  in  a  chamber. 
Round  the  periphery  of  each  drum 
are  a  large  number  of  small  com¬ 
partments,  and  as  the  set  of  drums 
rotates,  the  material  is  transferred 
from  one  compartment  to  the  next 
until  it  has  travelled  right  through 
the  system.  The  process  takes 
about  12  hours.  The  chamber 
housing  the  drums  is  divided  by 
baffles  into  an  upper  and  a  lower 
section,  the  upper  section  being 
the  drying  section  and  the  lower 


the  sweating.  As  the  drums  rotate, 
therefore,  the  material  is  alter¬ 
nately  passed  through  the  drying 
and  sweating  processes,  and  the 
speed  of  rotation  is  adjusted  to 
allow  the  right  time  for  each. 
Temperature  and  humidity  in  the 
various  sections  of  the  chamber 
are  automatically  controlled. 

Packaging 

Long  goods  on  removal  from  the 
drying  cabinets  are  removed  by 
hand  from  the  rods,  sorted  into 
bundles  which  are  placed  in  boxes 
and  sent  to  the  packing  depart¬ 
ment  along  a  conveyor.  In  the 
packing  department  the  products 
are  weighed  on  scales  by  women 
packers  into  individual  lots,  which 
are  then  wrapped  and  sealed  by 
hand. 

A  large  proportion  of  the  output 
of  short  goods  is  sold  to  soup 
manufacturers  and  others  who  use 
them  on  a  large  scale,  and  products 
for  this  purpose  are  weighed  by 
means  of  an  automatic  weigher 
into  bags  which  are  then  stitched 
on  a  hand  stitching  machine. 
When  considered  desirable,  the 
material  is  first  examined  on  a 
sorting  band  so  that  individual 
pieces  of  unwanted  shape  can  be 
removed. 

Die  maintenance 

Dies  are  costly  and  intricate  and 
need  careful  treatment.  Each  die 
is  used  for  about  15  tons  of  ma¬ 
terial  before  being  removed  from 


the  press  for  cleaning,  which  is  I 
carried  out  with  hot  water  in  a  I 
pressure  washing  machine.  The  r 
dies  are  always  kept  in  hot  water  I 
before  use.  f 

The  directors  of  this  small  but 
highly  successful  macaroni  factory  ! 
are  confident  that  future  prosp)ects 
for  the  industry  are  bright,  and  ' 
are  planning  exjjansions  to  the  ^ 
plant.  At  present  the  plant  is  ^ 
working  to  capacity  on  continuous  . 
shift  seven  days  a  week,  a  fair  in¬ 
dication  of  the  demand  for  its 
products. 

Some  Suppliers  of  Equipment  I 

Braibanti  and  Co.  (Milan) :  macaroni  > 
prcx:essing  plant.  i 

Ci«>.  Driver  and  Sons,  Ltd. :  automatic 
weighing  machine. 

Medway  Paper  Sacks,  Ltd. :  hand  stitch¬ 
ing  machine. 


y  A  new  catalogue  of  industrial  electric 
surface  heaters  has  been  published  by  ' 
Isopad,  Ltd.,  whose  wide  range  of  sur¬ 
face  heating  equipment  includes  some 
of  particular  interest  to  food  manufac¬ 
turers. 

►  The  latest  edition  of  the  Pye  scien¬ 
tific  instrument  catalogue  describes  | 
several  important  new  developments  of  ■ 
interest  to  those  concerned  with  scien-  p 
tific  research  or  industrial  production 
testing  and  process  control. 

►  Two  new  catalogues  have  recently  n 
been  issued  by  Negretti  and  Zambra, 
Ltd.  One,  R30/2E,  describes  the  com-  j 
pany’s  electric  switch  and  contact 
automatic  controllers  and  alarm  mec¬ 
hanisms,  and  the  other,  F25/S,  is  a 
Spanish  version  of  the  general  cata¬ 
logue  —  the  sixteenth  version  of  the 
company’s  overseas  catalogue. 
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Watching  the  Pennies  means  Bigger  Profits 


Counting  the  Cost  in  Canning— I 

By  L.  Shields,  b.Sc. 


Keen  competition  in  the  canning  business  means  lower  profit  margins.  Cost 
accounting  therefore  becomes  of  paramount  importance.  Sometimes  advance 
sales  are  made  on  terms  which  experienced  people  say  are  "below  cost"; 
this  harms  manufacturers  and  destroys  goodwill.  In  this  article  a  practical 
canning  expert  focuses  attention  on  those  aspects  of  fruit  and  vegetable 
canning  which  present  technical  difficulties  to  the  cost  accountant  and  of 
which,  if  he  is  new  to  the  industry,  he  may  be  unaware. 


OMPETITION  is  keen  in  fruit 
and  vegetable  canning  and 
profit  margins  are  small.  There 
are  few  independent  small  firms 
left  in  the  industry  following  the 
recent  spate  of  ‘  ‘  take-over  '  ’  mer¬ 
gers,  and  yet  some  which  have 
survived  still  manage  to  increase 
their  trade,  occasionally  snatching 
I  orders  from  their  bigger  colleagues 
by  supplying  equivalent  quality  at 
*  cheaper  prices.  Sometimes  for¬ 
ward  sales  are  made  on  terms 
which  are  described  as  ‘  ‘  below 
^  cost  ”  by  persons  with  years  of 
I  experience  of  the  trade. 

Canners  generally  have  always 
i  been  prepared  to  exchange  infor- 
’  mation  about  costs  and  prices. 
When  they  do,  however,  funda¬ 
mental  differences  in  approach  are 
^  revealed  which  make  comparisons 
I  difficult.  There  are  wide  devia- 
f  tions  even  in  prime  costs  which  are 
surprising  in  view  of  the  free  inter¬ 
change  of  ideas  within  the  indus- 
try. 

I  It  is  customary  to  refer  to  the 
;  actual  fruit  or  vegetable  purchased 
as  the  principal  raw  material. 

i  Other  ingredients  such  as  salt, 
sugar  and  flavourings  are  classi- 
;  fied  as  sundrv  materials.  This 

J"  does  not  imply  that  the  cost  of 
these  miscellaneous  items  is  neces- 
V  »rily  small.  In  fact,  when  pack- 
,  ing  fruit  in  heavy  syrup,  sugar 
usage  becomes  a  major  element  in 
.  costs  and,  in  the  canning  of  Beans 
I  in  Tomato  Sauce,  the  expenditure 

I 


on  materials  for  the  manufacture 
of  the  sauce  is  considerable. 
Nevertheless  there  are  advantages 
in  regarding  only  the  fruit  or  vege¬ 
table  constituents  as  ‘  ‘  principal 
materials.”  Managers  responsible 
for  production  will  want  to 
measure  efficiency  in  their  depart¬ 
ments  in  terms  of  yield  in  cases 
per  ton  or  per  batch  of  materials 
used  and  this  is  easily  discernible 
if  this  differentiation  is  observed. 


YIELDS  AND  “WASTAGE” 

To  the  cost  accountant  only  that 
which  is  saleable  may  be  regarded 
as  the  true  yield  from  a  given 
quantity  of  material  or  a  stated 
expenditure  on  labour.  It  is  not 
unlikely,  therefore,  that  he  will 
submit  information  in  the  follow¬ 
ing  form : 

Produced  i.ooo  cases  of 
A2’s  (carrots,  beetroot, 
etc.)  at  nominal  filled 
weight  of  i8-75  lb.  per 
case.  Yield  ...  18,7501b. 

Used  16  tons  (carrots, 

beetroot,  etc.),  that  is  35,8401b. 

Therefore  wastage  =  17,090  lb. 

=  47.7% 

Unfortunately,  by  referring  to 
all  apparent  losses  of  material  as 
‘  ‘  wastage  ’  ’  inefficiency  is  implied 
even  though  this  is  neither  in¬ 
tended  nor  justified.  In  fact  the 
losses  which  have  occurred  fall 
into  the  following  categories ; 

I .  Waste  fruit  or  vegetable  (blem¬ 
ished,  mis-shapen,  etc.). 


2.  Soil  and  extraneous  matter  re¬ 
moved. 

3.  Peeling  and  trimming  losses. 

4.  Leaching  losses  in  washing 
and  /  or  blanching. 

5.  Overweight  in  cans. 

6.  Spillage  and  damage  in  prepa¬ 
ration,  filling  and  processing. 

Depending  up)on  the  nature  of 
the  fruit  or  vegetable  being  pro¬ 
cessed,  there  will  be  certain  anti¬ 
cipated  losses  under  most  of  these 
headings.  When  yields  are  lower 
than  budgeted,  after  careful  ex¬ 
amination  of  the  material  avail¬ 
able  and  making  calculated  allow¬ 
ances  for  inevitable  losses,  wastage 
due  to  inefficiency  is  indicated. 


Buyer’s  skill  paramount 

It  is  doubtful  whether  there  is 
any  other  processing  industry  in 
which  the  skill  of  the  buyer  and 
the  vigilance  of  his  assistants 
plays  such  an  important  part. 
According  to  information  collected 
by  the  Fruit  and  Vegetable 
Canners’  Association  some  years 
ago,  "wastage”  figures  reported 
by  different  canners  for  certain 
typical  commodities  varied  as  fol¬ 
lows: 


carrots 

40-60% 

beetroot 

33-54% 

cherries 

11-25% 

rhubarb 

17-30% 

strawberries  ... 

11-26% 

gooseberries  ... 

6-20% 
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Experience  has  shown  that  even 
in  a  particular  factory  and  using 
the  same  or  similar  techniques, 
considerable  variation  is  to  be  ex¬ 
pected  in  the  course  of  a  '  ‘  nor¬ 
mal  "  season,  for  example: 

rhubarb  ...  13-22-5% 

gooseberries  ...  4-5-11% 

carrots  ...  35-51% 

Purchases  may  have  been  made 
on  a  forward  or  contract  basis,  in 
which  case  the  buyer  will  prob¬ 
ably  have  estimated  in  advance 
what  average  yield  might  be  ex¬ 
pected  in  his  factory  and  he  will 
be  prepared  for  some  minor  devia¬ 
tion  up  or  down  in  the  event  of  an 
abnormal  season.  It  is  not  un¬ 
usual,  however,  for  canners  to 
purchase  additional  quantities  of 
fruit  or  vegetables  for  immediate 
delivery.  This  generally  happens 
when  there  has  been  an  unexpec¬ 
ted  peak  or  glut  in  supplies  and 
prices  are  low.  It  is  often  under 
these  conditions  that  some  of  the 
unusually  high  wastage  figures 
quoted  above  are  realised. 

A  surplus  of  plums  and  straw¬ 
berries  or  cherries  in  the  markets 
generally  indicates  that  growers 
have  realised  that  large  quantities 
of  fruit  have  matured  to  a  stage 
beyond  which  it  may  not  be  pos¬ 
sible  to  gather  them  or  find  a 
buyer.  An  attractive  price  for 
material  bought  in  this  condition 
may  not  really  be  a  good  bargain 
if  it  is  found  that  the  “  wastage  " 
figure  returned  by  the  factory  has 
jumped  from  6%  to  16%  or  more. 

The  point  is  illustrated  by  the 
following  example  in  which  it  is 
assumed  that  a  small  canning  line 
has  been  set  up  to  handle  10  tons 
of  gooseberries  in  a  9  hour  shift : 

(а)  10  tons  gooseberries, 
cost  l^o  per  ton  and 
"waste”  5%,  yield  1,234  cases 

(б)  10  tons  gooseberries, 
cost  £()0  per  ton  and 

"  waste  ”  20%,  yield  1,039  cases 

The  same  machine  capacity  and 
labour  will  have  been  employed  to 
produce  195  cases  (24  x  A2's) 
less.  To  make  good  this  produc¬ 
tion  deficit,  a  further  i|  hours 
must  be  worked  and  a  further  37 
cwts.  gooseberries  purchased  at  a 


cost  of  This  is  in  itself 

greater  than  the  initial  saving  of 
£100  on  raw  material. 

The  example  given  has  Seen 
selected  because  gooseberries  are 
one  of  the  few  English  fruits  which 
can  be  prepared  and  packed  me¬ 
chanically.  Generally,  certain 
preparatory  work  such  as  grading 
and  stalking  has  to  be  done  by 
operatives  and  the  extra  labour 
involved  in  the  handling  of  sub¬ 
standard  material  is  frequently  out 
of  all  proportion  to  the  saving  in 
purchase  price. 

No  reference  has  been  made  to 
the  fact  that  it  is  often  possible  to 
sell  as  pulp  some  of  the  rejected 
material.  It  has  been  assumed 
that  any  recoveries  thus  made 
will,  after  allowing  for  the  cost  of 
casks  and  labour,  be  deducted 
from  material  purchases. 

Comparisons  can  be  misleading 

It  is  evident  that  it  may  be  very 
misleading  to  compare  the  yields 
obtained  by  one  manufacturer 
with  those  quoted  by  another,  un¬ 
less  it  is  known  that  both  purchase 
to  the  same  specifications.  An 
established  company  which  buys 
on  a  large  scale  is  able  to  demand 
that  only  graded  material  is  de¬ 
livered  to  the  factory,  whereas  the 
smaller  firm  may  well  find  that 
growers  will  not  supply  if  too  rigid 
a  standard  is  imposed. 

Some  of  Nature’s  produce  can 
be  grown  to  outsize  proportions. 
Rhubarb,  when  fully  grown  for 
the  canner  and  still  quite  succu¬ 
lent,  may  well  be  over  3  ft.  in 
length,  although  earlier  in  the 
season,  when  it  is  generally  in  de¬ 
mand,  the  average  stick  is  prob¬ 
ably  only  15-18  in.  As  every 
piece  must  be  trimmed  top  and 
bottom,  it*  follows  that  the  trim¬ 
ming  loss  expressed  as  a  percent¬ 
age  will  be  approximately  twice 
as  great  when  the  smaller  material 
is  being  prepared. 

Each  producer  will  derive  his 
own  "  average  wastage  "  based  on 
his  experience  in  a  particular  sea¬ 
son  but  it  is  highly  probable  that 
some  manufacturers  will  have 
been  receiving  material  either 
consistently  larger  or  consistently 
smaller  than  others,  according  to 
the  specification  demanded.  It  is 


not  surprising  that  a  variation  of 
17-30%  is  reported. 

The  confusion  likely  to  result 
from  this  situation  would  be  mini¬ 
mised  if  the  price  paid  varied 
roughly  pro-rata  to  the  size.  In 
fact,  there  is  generally  no  conces¬ 
sion  in  price,  which  in  most  cases 
has  been  fixed  by  contract  in  ad¬ 
vance.  The  skill  of  the  buyer  in 
obtaining  material  of  the  right 
quality  and  in  the  optimum  con¬ 
dition  is  vital. 

Similar  considerations  apply  to 
nearly  all  the  other  fruits  and 
vegetables  purchased  by  the  can¬ 
ner.  Peeling  and  leaching  losses 
are  larger  when  handling  smaller 
units  as  the  surface  area  in  a  given 
weight  of  material  is  greater.  The 
size  specification  laid  down  is  de¬ 
termined  by  the  can  size  and  the 
nature  of  the  pack. 

There  can  be  no  useful  compari¬ 
son  if  one  manufacturer  is  produc¬ 
ing  a  fancy  pack  of  small  whole 
carrots  for  retail  sale  in  Ai  cans 
and  another  is  packing  in  Aio’s 
for  the  institutional  trade.  Beet¬ 
root  for  slicing  must  be  fairly  small 
and  extremely  well  graded  but,  if 
it  is  for  dicing,  a  larger  grade  is 
more  economical. 

Ultimately  it  is  the  customer 
who  decides  how  much  importance 
is  to  be  given  to  size-grading 
and  opinions  differ  according  to 
circumstances.  Large  Victoria 
plums  are  attractive  in  an  Azi 
can  but  the  same  sized  fruit  in  a 
smaller  can  will  severely  limit  the 
number  of  servings  possible.  The 
only  general  conclusion  which  can 
be  reached  is  that  maximum  effi¬ 
ciency  is  obtained  only  when  the 
right  grade  of  material  is  pur¬ 
chased  and  the  specification 
rigidly  adhered  to. 


Overweight  in  cans 

Having  determined  from  an 
examination  of  the  produce  the 
percentage  loss  to  be  expected  in 
preparing,  peeling  and  blanching, 
the  can-filling  operation  must  be 
studied.  Fully  automatic  fillers 
are  in  general  use  for  peas  and 
beans  and,  in  some  factories,  for 
other  lines.  A  semi-automatic 
machine  described  as  a  “hand- 
pack  ’’  filler  is  used  where  the  fruit 
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or  vegetable  is  able  to  withstand  a 
fairly  rough  treatment  and  the 
weight  required  approximates  to 
a  full  can  by  volume.  Strawber¬ 
ries,  raspberries,  fruit-salad  and 
certain  other  products  are  almost 
invariably  filled  by  ojxjratives  who 
select,  weigh  and  grade  the  fruit 
required  and  then  pass  the  filled 
cans  to  a  conveyor. 

The  Code  of  Practice,  which  has 
been  accepted  by  all  the  principal 
fruit  and  vegetable  canners,  speci¬ 
fies  a  minimum  filled  weight  for 
each  variety  of  pack  and  size  of 
can.  It  is  apparent  that,  if  the 
regulations  are  being  conscien¬ 
tiously  observed  by  supervisors 
and  operatives,  the  mean  weight 
of  filling  actually  achieved  will  be 
greater  than  the  prescribed  mini¬ 
mum. 

In  practice,  this  unavoidable 
“overweight"  may  amount  to 
nearly  i  oz.  per  can  on  a  fully- 
automatic  pea  and  bean  filler,  and 
may  be  as  much  as  i  oz.  or  more 
per  can  when  filling  large  plums, 
whole  beets,  carrots,  etc.,  when  a 
single  unit  often  exceeds  an  ounce 
in  weight. 

Expressed  as  a  percentage  of 
the  original  raw  material,  a 
“  turn-of-scale "  of  oz.  when 
filling  At  Garden  Peas  represents 
approximately  1-75%  and  i  oz. 
on  an  A2  can  of  plums  about  8%. 
Although  these  figures  may  be  re¬ 
garded  as  extreme,  they  illustrate 
the  importance  of  making  provi¬ 
sion  for  this  item  in  budgeting. 

When  trimming  and  peeling 
losses  are  high,  it  must  be  re¬ 
membered  that  overweight  in  the 
cans  is  a  loss  of  prepared  material 
and  may  well  be  equivalent  to 
twice  that  weight  of  the  original 
fruit  or  vegetable.  This  applies 
also  to  spillage  in  the  processing 
departments  and  to  any  damage 
which  occurs  in  the  course  of  ex¬ 
hausting  and  retorting. 


Garden  peas 

Special  conditions  relate  to  the 
purchase  of  garden  peas  for  can¬ 
ning.  Although  some  manufac¬ 
turers  still  buy  limited  quantities 
of  picked  peas  in  bags,  contracts 
are  now  generally  direct  with 
growers  and  at  an  agreed  price  for 


the  vined  (shelled)  peas.  Until  a 
few  years  ago,  it  was  the  usual 
practice  for  the  canning  company 
to  supply  the  vining  machines  and 
to  provide  the  staff  to  operate  and 
maintain  them.  The  weight  of 
peas  obtained  from  vine  delivered 
by  each  grower  was  checked  and 
recorded  at  the  vining  station. 
Growers  were  paid  on  a  yield 
basis,  according  to  the  variety  of 
seed  sown,  and  sometimes  on  a 
sliding  scale  related  to  tendero- 
meter  readings. 

The  cost  accountant  in  the  can¬ 
ning  factory  would  be  required  to 
keep  statistics  of  vining  costs,  de¬ 
preciation,  maintenance,  insur¬ 
ance,  labour  employed,  fuel, 
transport,  etc.,  and  charge  these 
to  raw  material  as  an  on-cost  per 
ton  of  peas.  A  final  figure  could 
not  be  arrived  at  until  the  end  of 
a  season,  although  estimates  based 
on  previous  experience  were  fre¬ 
quently  very  accurate. 

In  the  last  few  years,  a  number 
of  the  larger  growers  and  mer¬ 
chants  with  interests  in  several 
farms  have  installed  their  own 
vining  stations,  usually  with 
washing  and  pre-cooling  equip¬ 
ment  of  a  very  high  order.  Cleaned 
and  cooled  in  this  way,  the  shelled 
peas  can  be  transported  in  metal 
trays  for  relatively  long  distances 
without  apparent  deterioration. 
The  canner  is  now  able  to  pur¬ 
chase,  on  a  contract  basis,  garden 
peas  delivered  in  this  condition  to 
his  factory,  and  many  are  finding 
this  preferable  to  extending  their 
own  vining  facilities. 

In  the  factory,  the  peas  are  sub¬ 
jected  to  further  washing  opera¬ 
tions  and  are  pumped  or  elevated 
to  the  processing  departments,  but 
there  should  be  only  minor  losses 
in  weight  or  wastage  at  this  stage. 
If  the  weather  has  been  favour¬ 
able,  and  the  peas  gathered  in 
their  optimum  condition,  defects 
and  stains  will  be  negligible.  As 
already  mentioned,  overfilling 
could  amount  to  nearlv  2%  and 
this  accounts  for  a  substantial  pro¬ 
portion  of  the  4-5%  loss  which  is 
generally  experienced. 

The  yield  of  shelled  peas  from 
pods  varies  considerably  and  can¬ 
not  be  anticipated  by  reference  to 
the  purchase  price.  It  is  almost 


certainly  a  more  expensive  way  of 
buying  peas,  but  there  are  circum¬ 
stances  when  a  reserve  of  bagged 
peas  enables  the  maximum  ca¬ 
pacity  of  plant  to  be  attained. 
This  may,  of  course,  be  very  im¬ 
portant  in  a  short  season. 


Processed  peas  and  beans  in 
tomato  sauce 

Dried  peas  and  beans  of  the 
haricot  type  are  purchased  by  the 
canner  already  cleaned  and  selec¬ 
ted  to  a  specified  standard.  They 
then  require  to  be  soaked  in  water 
for  a  prescribed  time  in  order  to 
reconstitute  them  prior  to  process¬ 
ing.  It  is  possible,  however,  to 
can  beans  without  preliminary 
soaking  if  a  long  blanch  is  given 
and  the  filling  weight  is  adjusted 
accordingly. 

The  non-technical  may  find  it 
useful  to  remember  that  the  up¬ 
take  of  water  on  pre-soaking  very 
nearly  doubles  the  weight  of  dried 
peas  or  beans  and  there  is  a  further 
increase  in  weight  of  approxi¬ 
mately  50%  on  cooking  in  the 
can.  It  can  be  shown  that  the  final 
weight  after  processing  bears  a 
consistent  relationship  to  the  initial 
weight  of  dried  material  for  a  par¬ 
ticular  sample.  This  ratio  is  not 
necessarily  the  same,  however,  for 
all  varieties  of  peas  and  beans,  or 
even  for  different  consignments  of 
the  same  variety.  Moreover,  the 
initial  rate  of  water  absorption 
varies  considerably  with  change  in 
temperature  and,  unless  pre-soak¬ 
ing  is  always  under  controlled  con¬ 
ditions,  the  maximum  or  antici¬ 
pated  up-take  will  not  be  realised. 


Allowance  to  be  made  for  soaking 

The  Code  of  Practice  specifies 
minimum  filling  weights  for  Pro¬ 
cessed  Peas,  after  soaking  and 
scalding.  Cost  accountants  should 
allow  for  a  soaked  to  dry  ratio  of 
from  I-8-2-I,  as  advised  after 
samples  have  been  tested.  In  com¬ 
puting  theoretical  output  figures, 
allowance  should  be  made  for  the 
fact  that  reputed  i  cwt.  bags  are 
sold  “  gross  for  net "  and  actually 
contain  rather  less  than  in  lb. 
Drying-out  may  also  account  for  a 
small  weight  deficiency  but  this 
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The  first  two  difficulties  will  not  tion  provided  by  the  laboratory, 
arise  if  operatives  are  properly  In  making  calculations  it  should 
trained  and  supervision  is  good,  be  remembered  that  degrees  Brix 
There  are,  however,  a  numl^r  of  is  the  weight  of  sugar  contained  in 
reasons  which  make  it  virtually  loo  lb.  of  syrup.  The  table  given, 
imp)ossible  to  eliminate  some  showing  the  relationship  between 
measure  of  overfilling,  and  a  fuller  degrees  Brix,  sugar  required  |)er 
discussion  of  this  problem  is  justi-  gallon  of  water  and  volume  of 
fied.  sugar  syrup  obtained,  is  abstrac- 


Amount  of  sugar 

Volume  of  syrup 

Weight  of  sugar 

Degrees  Brix 

to  be  added  to  each 

from  1  gal.  of 

contained  in  1  gal. 

at  68°F. 

gallon  of  water 

water 

of  syrup 

(lb.) 

(gallons) 

(lb.) 

10 

Idl 

1-067 

1-04 

15 

176 

l-lll 

1-58 

20 

2-50 

1-157 

2-16 

25 

3-34 

1-208 

2-76 

30 

4-30 

1-269 

3-38 

35 

5-40 

1-338 

4-03 

40 

6-69 

1-419 

4-71 

45 

8-20 

1-514 

5-42 

50 

1003 

1-628 

6-16 

55 

12-26 

1-770 

6-93 

60 

15-05 

1-948 

7-73 

Table  showing  the  relation  between  degrees  Brix,  sugar  required  per  gal.  of  water  and 
volume  of  sugar  syrup  obtained  {abstracted  from  information  given  in  the  Fruit  and 
Vegetable  Canning  and  Quick  Freezing  R.A.'s  Canners'  Bulletin  No.  2). 


should  be  off-set  by  an  increased 
yield  on  soaking. 

Beans  in  Tomato  Sauce  are  con¬ 
trolled  on  the  basis  of  ‘  ‘  total 
solids”  in  the  finished  pack.  If 
the  beans  are  pre-soaked,  the  fill¬ 
ing  weight  is  comparable  with  that 
specified  for  Processed  Peas.  As 
techniques  of  manufacture  vary 
widely  and  the  consistency  of  the 
ultimate  product  is  the  important 
factor,  it  is  not  practical  to  enforce 
a  standard  weight  of  beans  as 
filled. 

SUNDRY  RAW  MATERIALS 

Most  vegetables  are  packed  in  a 
dilute  solution  of  salt  to  which 
may  be  added,  for  certain  pro¬ 
ducts,  small  amounts  of  sugar  and 
accepted  colouring  and  flavouring 
materials.  This  covering  liquid  is 
not  relatively  an  expensive  item 
but  it  is  important  to  record  the 
amount  used  and  to  inform  super¬ 
visors  regularly  what  yield  is  being 
obtained  in  terms  of  cases  per 
1,000  gals.  The  cumulative  effect 
of  running  for  several  hours  with 
excessive  spillage  or  leakage  can 
be  quite  substantial. 

Checking  systematically  the' 
usage  of  salt  and  sugar  also  helps 
to  prevent  errors  in  mixing  which 
may  or  may  not  be  detected  by 
quality  control  tests. 

Discrepancies  from  theoretical 
yields 

Large  quantities  of  sugar,  in  the 
form  of  syrup,  are  used  for  the 
canning  of  fruit.  Calculating  the 
efficiency  of  syrup  usage,  because 
of  certain  corrections  for  density, 
presents  a  number  of  problems  for 
the  cost  accountant.  The  works 
chemist,  although  familiar  with 
these  technicalities,  finds  difficulty 
in  reconciling  results  obtained  in 
the  factory  with  yields  which  he 
knows  are  theoretically  possible. 
If  discrepancies  are  experienced, 
the  trouble  may  be  due  to : 

1.  sugar  not  completely  dis¬ 
solved,  or  syrup  insufficiently 
stirred  before  sampling: 

2.  evaj>oration,  causing  loss  of 
volume  (with  increase  in  sugar 
concentration),  after  samples 
have  been  approved; 

3.  overfilling  of  cans. 


Overfilling  problem 

The  canner  is  obliged  to  fill  a 
certain  prescribed  minimum 
weight  of  fruit  into  the  can.  This 
may  approximate  to  a  level-fill  by 
volume  or  may  be  considerably 
less  or  more  according  to  the  ripe¬ 
ness,  moisture  content  and  method 
of  preparation  of  the  fruit. 

In  order  to  ensure  that  the  total 
weight  of  contents,  that  is  fruit  and 
syrup,  conforms  to  the  minimum 
stated  on  the  label,  instructions  are 
given  to  ‘  ‘  top-up  ’  ’  with  syrup 
until  the  desired  volume  fill  is 
attained,  leaving  the  recom¬ 
mended  :J^-|  in.  headspace. 

In  practice,  it  is  extremely  diffi¬ 
cult  to  control  this  within  narrow 
limits,  particularly  if  the  fruit 
tends  to  float  on  the  syrup  or  is  un¬ 
usually  turgid  in  texture.  In  con¬ 
sequence,  it  may  well  be  found 
that  the  average  ‘  ‘  net  weight  of 
contents”  of,  say,  an  A2I  fruit 
pack  may  be  31-5  oz.  although  the 
declared  minimum  is  30  oz.  A  cal¬ 
culated  allowance  for  ‘  ‘  overfill '  ’  of 
syrup  is  desirable  and  this  should 
be  based  upon  statistical  informa- 


ted  from  information  given  by  the 
Fruit  and  Vegetable  Canning  Re¬ 
search  Station,  Campden,  in  their 
Canners’  Bulletin,  No.  2.  It  en¬ 
ables  calculations  to  be  made  from 
recipe  data,  and  indicates  how 
syrup  densities  vary  over  the  range 
encountered  in  fruit  canning. 

In  the  manufacture  of  Beans  in 
Tomato  Sauce,  the  sauce  is  an  in¬ 
tegral  part  of  the  finished  product. 
Nevertheless,  there  are  advantages 
in  classifying  the  ingredients  used 
for  the  sauce  as  sundry  materials. 

Generally,  a  batch  process  is  in¬ 
volved  in  the  preparation  of  sauce 
and  it  is  filled  into  cans  in  much 
the  same  way  as  brine  or  syrup 
used  in  the  canning  of  other  vege¬ 
tables  or  fruits.  The  recipe  will  be 
standardised  and  the  consumption 
of  raw  materials  is  easily  calcu¬ 
lated  from  a  return  showing  the 
number  of  batches  manufactured. 
The  output  of  cans  or  cases  ob¬ 
tained  per  batch  of  sauce  should 
be  computed,  and  any  deviations 
from  standard  pointed  out  to 
supervisors. 

(To  he  concluded) 
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Another  Commercial  A.F.D.  Plant 

Now  Mitchell  Engineering  claim  to  be  first ! 


Extensions  to  what  is  claimed  to 
be  Britain's  first  large-scale  indus¬ 
trial  freeze-drying  plant  have  just 
been  completed  by  Mitchell  Engin¬ 
eering,  Ltd.,  who  designed  and 
installed  the  original  plant  at  a 
Hertfordshire  factory  in  1958.  The 
whole  plant  has  recently  been 
freeze-drying  coffee  extract  on  a 
commercial  scale,  but  within  the 
last  few  weeks  experiments  have 
been  conducted  on  the  freeze¬ 
drying  of  milk.  Results  so  far 
have  been  encouraging  and  further 
tests  are  planned. 

In  addition,  the  company  are 
building  an  experimental  freeze¬ 
drying  plant  in  which,  they  say, 
food  manufacturers  will  be  invited 
to  freeze-dry  their  own  particular 
products  and  ascertain  for  them¬ 
selves  the  advantages  of  this 
process. 

The  process  of  freeze-drying  has 
been  used  for  a  number  of  years 
for  the  treatment  and  preservation 
of  blood  plasma,  vaccines  and  bio¬ 
logical  materials.  Roughly,  the 
process  consists  of  freezing  the 
substance  and  removing  its  water 
vapour  by  sublimation  under 
vacuum  whilst  the  substance  re¬ 
mains  as  a  frozen  solid.  The 
water  vapxjur  is  removed  from  the 
system  by  means  of  a  refrigerated 
vapour  condenser  or  a  steam 
ejector. 

The  Hertfordshire  plant  consists 
of  four  cylindrically  shaped 
cabinets  (as  can  be  seen  in  the 
photographs).  In  this  plant,  re¬ 
frigerated  vapour  condensers  are 
utilised  and  the  evacuation  of  the 
cabinets  to  a  pressure  of  o-i  mm 
of  mercury  is  achieved  by  means 
of  suitable  high  vacuum  pumps. 

The  coffee  is  frozen  in  situ  and 
the  heat  of  sublimation  is  supplied 

(Concluded  on  page  iig) 

(Top):  The  original  three  cabinets  of  the 
Mitchell  Engineering  freeze  drying  plant 
at  a  Hertfordshire  factory.  (Centre): 
The  No.  4  cabinet  during  installation. 
(Bottom):  The  tray  assembly  in  the  pilot 
freeze  drying  plant. 
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if  PROGRESS  IN  I960  if 


A  Good  Year  for  the  Dairy  Industry— I 

New  machines  and  methods 

By  W.  G.  Wearmouth,*  Ph.D.,  b.Sc.,  A.R.I.C.,  and  Janet  Phaal,*  B.Sc. 

A  number  of  notable  developments  in  milk  processing  last  year  included  the 
appearance  in  this  country  of  aseptic  filling  and  the  adoption  by  the  first  dairy 
in  this  country  of  carton  filling  for  its  entire  output.  In  this,  and  the  succeeding 
article  to  be  published  next  month,  the  authors  review  some  of  the  new  machines 
and  methods  which  appeared  in  this  country  and  abroad  during  1960. 


¥  ITER  ATURE  on  dairying 

covers  a  vast  field  and  is  fairly 
plentiful  each  year.  It  is  therefore 
necessary  to  make  an  arbitrary 
selection  from  that  literature  for  a 
review  such  as  this.  Hence,  refer¬ 
ences  to  work  concerned  with  the 
production  of  milk  have  been 
omitted  in  order  to  concentrate  on 
processes  applied  to  milk.  An  ex¬ 
tremely  useful  source  of  dairying 
information  which  has  been  freely 
drawn  upon  for  much  of  the  con¬ 
tent  of  this  paper  is  Dairy  Science 
Abstracts.  The  pattern  -  of  the 
article  will  be  seen  to  conform  to 
the  very  important  general  head¬ 
ings:  liquid  milk,  including  its 
packaging,  treatment  and  con¬ 
tamination  from  radioactive  fall¬ 
out;  milk  and  associated  drinks; 
followed  by  aspects  of  cream, 
butter,  dried  milk  and  cheese  pro¬ 
duction. 

PACKAGING 

A  large  amount  of  the  work  on 
liquid  milk  appears  to  have  been 
carried  out  on  packaging,  possibly 
because  the  increased  use  of  milk 
vending  machines  has  demanded 
improvements  in  non-returnable 
milk  containers. 

New  cartoning  machines 

A  British  machine*  for  continu¬ 
ous  forming,  filling  and  sealing  of 
cartons,  called  the  Carton  Master, 
has  been  described.  The  carton  is 
an  elongated  cuboid  with  rounded 

•  National  Institute  for  Research  in 
Dairying,  Reading. 


The  Tetra  Pak  aseptic  filling  machine. 


corners,  manufactured  from  lam¬ 
inated  paper  and  paraffin  wax. 
The  equipment  includes  machines 
supplying  paper  for  the  component 
parts  of  the  cartons,  a  printing 
unit,  a  carton  forming  machine, 
an  ultra-violet  steriliser,  a  carton 
filling  machine,  and  a  sealing  and 
date  stamping  machine.  The  out¬ 
put  of  this  machine  is  claimed  to 
be  8,000  cartons  per  hour. 

The  Germans  have  developed  a 
new  continuous  carton  forming, 
filling  and  sealing  method.  The 
containers  are  called  Zupack*  and 
are  also  of  cuboid  form  but  formed 
from  a  continuous  strip  of  triple 


layer  paper  comprising  an  outer 
layer  of  Saran,  an  inner  layer  of 
polyvinyl  chloride  and  sandwich¬ 
ing  a  layer  of  special  paper.  A 
change  from  i  litre  to  ^  litre 
capacity  cartons  is  easily  accom¬ 
plished  as  it  only  involves  a 
change  in  the  height  forming 
mechanism.  The  capacity  of  the 
machine  is  3,600  cartons  per  hour 
irrespective  of  size. 

A  Dutch  paper’  reports  an  auto¬ 
matic  machine  developed  for  fill¬ 
ing  liquids,  including  milk,  into 
plastic  bags  which  are  then  heat 
sealed,  the  capacity  being  1,800 
units  per  hour.  The  plastic  bag  is 
the  Valvosac^  and  is  fitted  with  a 
valve  which  closes  when  the  bag 
is  full. 

Polythene-coated  cartons 

An  American  patent*  has  been 
granted  for  a  carton  with  a  built- 
in  suction  tube  which  is  exposed 
in  one  of  the  comers  when  a  tab 
is  removed. 

Finally,  a  large  carton  manu¬ 
facturing  firm  in  America®  has  in¬ 
troduced  a  conventional  rectangu¬ 
lar  shaped  carton  having  both 
inner  and  outer  surfaces  coated 
with  polythene.  This  is  claimed  to 
be  less  likely  than  wax  to  flake  off, 
and  yet  involves  not  too  compli¬ 
cated  alterations  to  existing  ma¬ 
chinery.  Tetra  Pak  cartons  are 
also  pol3dhene  coated  but  this 
method  has  the  advantage  of 
enabling  producers  to  use  conven¬ 
tional  printing  methods  and 
slightly  modified  heat  sealing 
equipment.  The  price  of  the  car- 
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Modern  Swedish  practice  favours  brown  bottles  and  Tetra  Paks,  shown  in  these  pictures  of  (left)  a  covered  delivery  vehicle  in 
Stockholm,  and  (right)  a  refrigerated  display  cabinet  in  a  Stockholm  supermarket.  In  this  article,  however,  the  author  says  coloured 

bottles  may  do  more  harm  than  good. 


tons  is  high  but  larger  and  faster 
coating  equipment  is  envisaged  to 
reduce  this. 

Are  coloured  bottles  detrimental? 

Further  work  has  been  carried 
out  in  several  countries  which  con¬ 
firms  the  fact  that  sunlight  de¬ 
stroys  some  of  the  vitamins  in 
milk  and  induces  flavour  defects, 
and  that  if  the  ultra-violet  and 
blue  rays  are  excluded  this  fault  is 
obviated.  Cartons  and  brown 
milk  bottles  are  recommended. 

A  German  article®  describes  the 
application  of  a  colourless  coating 
(they  do  not  give  its  composition) 
which  excludes  more  than  99-9% 
of  the  ultra-violet  light.  This 
could  be  of  use  as  a  coating  for 
milk  bottles. 

Again,  a  dairy  in  the  Nether¬ 
lands^  is  combating  the  problem 
by  supplying  interested  customers 
with  coloured  polythene  bags 
which  fit  over  the  milk  bottles  and 
are  said  to  prevent  harmful  light 
effects. 

It  may  be  of  interest  to  readers 
to  consider  the  possibility  that 
coloured  bottles  may  absorb  more 
heat  from  the  sun's  rays  than 
transparent  ones  do  and  this 
secondary  effect  may  prove  more 
detrimental  than  that  of  the  ultra¬ 
violet  and  blue  rays. 

Aseptic  filling 

Any  technique  which  prolongs 
the  shelf  life  of  liquid  milk  is  of 
primary  importance.  This  major 


problem  has  aroused  a  lot  of  in¬ 
terest. 

An  American  invention®  relates 
to  apparatus  and  a  method  for  the 
aseptic  filling  of  foods,  such  as 
milk,  into  sterile  glass  containers. 
The  apparatus  consists  of  inter¬ 
communicating  container  sterilis¬ 
ing,  product  filling,  cover  sterilis¬ 
ing  and  cover  sealing  sections, 
sterile  conditions  being  maintained 
throughout  by  means  of  super¬ 
heated  gas,  the  temperature  being 
kept  above  2i2°F.  Glass  break¬ 
age  due  to  thermal  shock  caused 
by  filling  cool  liquid  into  hot 
bottles  is  prevented  by  using  a 
conditioning  passageway  where 
sterile  cooling  gas  is  sprayed  on  to 
the  inner  surfaces  of  the  bottles. 

Aseptic  canning  of  dairy  pro¬ 
ducts  is  discussed  with  regard  to 
its  basic  requirements  and  the 
Dole®  aseptic  canning  system  is  de¬ 
scribed  in  another  paper. 

Successful  sterilising  of  bottles 
for  aseptic  filling  can  be  accom¬ 
plished  with  a  2%  solution  of  sul¬ 
phur  dioxide'®  which  can  then  be 
removed  by  means  of  sterile  air. 

A  development"  in  the  use  of 
the  well-known  Tetra  Pak  cartons 
is  reported  from  America,  involv¬ 
ing  sterile  packing.  A  shelf  life 
of  nine  months  is  claimed  for  the 
product.  The  milk  is  de-aerated, 
homogenised,  sterilised,  cooled 
and  then  passed  on  to  a  modified 
Tetra  Pak  machine.  The  wrapp)er 
consists  of  laminated  paper  and 
foil  coated  with  polythene,  and  is 


sterilised  with  a  chlorine  solution. 
A  squeegee  removes  excess  chlor¬ 
ine  solution  before  the  laminate  is 
passed  via  a  bactericidal  lamp  to 
the  machine.  The  cartons  are 
formed,  filled  and  sealed  in  a 
sterile  atmosphere  of  nitrogen. 
The  entire  system  is  steam  steril¬ 
ised  before  each  run. 

PROCESSING 

The  Birmingham  Co-operative 
Society'^  has  introduced  a  new 
type  of  tunnel  steriliser  for  use  in 
the  final  sterilisation  of  U.H.T. 
treated,  bottled  milk.  Crated, 
stacked  bottles  of  hot  milk  enter 
the  tunnel  at  i65®F.  and  are 
treated  with  hot  air  (up  to  26o®F.) 
and  steam.  They  are  then  dis¬ 
charged  at  about  i3o®F.  for  cool¬ 
ing  at  ambient  temperatures.  The 
process  takes  55  min.,  during 
which  time  the  bottles  are  shaken. 
This  treatment  is  economical  and 
less  severe  than  Webster  sterilisa¬ 
tion. 

A  paper"  which  describes  the 
pros  and  cons  of  U.H.T.  treat¬ 
ment  of  milk  and  describes  the  dif¬ 
ferent  types  of  equipment  used  for 
U.H.T.  pasteurisation  has  been 
published. 

Controlling  flavour 

Another  paper"  discusses  the 
problems  of  controlling  flavour  in 
U.H.T.  or  H.T.S.T.  treatments  of 
milk.  The  greatest  success  was 
achieved  by  the  addition  of  either 
a  vacuum  or  steam-vacuum  fla- 
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vour  removing  plant  to  the  pas¬ 
teurising  plant.  Precautions  must 
be  taken  to  ensure  no  pressure 
changes  through  the  system,  to 
prevent  milk  dilution.  The  steam 
must  be  pure  and  the  condensing 
water  must  not  contaminate  the 
milk. 

Improved  pasteurisation  method 

An  improved  method  for  the 
pasteurisation  or  sterilisation  of 
liquid  or  semi-liquid  products  is 
the  subject  of  a  French  patent.'® 
The  process  involves  the  direct  in¬ 
jection  of  steam.  The  product  is 
preheated  by  steam  in  a  tubular 
heat  exchanger,  then  sprayed  into 
a  cylindrical  chamber  where  it  is 
heated  to  the  required  temperature 
by  steam.  Afterwards  it  is  cooled 
by  evaporation  and  finally  by 
chilled  water. 

Instead  of  using  live  steam,  the 
vapours  which  evolve  during  the 
expansion  are  compressed  to  raise 
their  temperature  well  above  that 
of  the  heat  treatment,  and,  after 
passing  through  a  reduction  valve 
to  obtain  the  desired  temperature 
(i40°C.  for  sterilisation)  are  in¬ 
jected  into  the  heating  chamber. 
This  results  in  the  use  of  all  vola¬ 
tile  substances  and  water  liberated 
by  the  treatment  and  ensures  no 
alteration  to  milk  composition. 

Concentrated  milks 

A  German  patented’®  method 
for  sterilising  and  concentrating 
milk  is  described.  During  the  pro¬ 
cess  steam  is  injected  into  the  pro¬ 
duct  and  later  evaporated  during 
expansion  when  the  pressure  is  re¬ 
duced.  The  vapours  liberated 
during  expansion  are  condensed, 
re-evaporated  into  the  boiler,  and 
injected  again  into  the  incoming 
milk.  The  condensate  is  deodor¬ 
ised  before  entering  the  boiler. 

A  new  3 :  i  concentrated  milk  is 
being  produced  in  Canada’^  and  is 
reputed  to  have  excellent  flavour 
properties.  A  plate  evaporator  is 
used  in  its  manufacture.  Milk  is 
cooled,  clarified,  and  then  pro¬ 
cessed.  Double  effect  evaporation 
proves  economical.  Firstly,  the 
milk  boils  under  vacuum  emerg¬ 
ing  at  i55®F.,  whence  it  is  boiled 
under  higher  vacuum,  emerging  at 
120 *F.  The  concentrate  is  then 


homogenised,  pasteurised,  cooled 
and  packaged  in  cartons.  The  low 
temperature  evaporation  accounts 
for  the  good  flavour. 

Milk  can  be  concentrated,"* 
under  vacuum  at  iio-i50°F.,  by 
repeated  passage  in  heat  exchange 
with  a  heating  medium  at  a  tem¬ 
perature  not  exceeding  i8o°F.  in  a 
falling  film  concentrator.  The  pro¬ 
duct  may  be  frozen  and  stored  at 
io°F. 

Five  years’  work  at  Wisconsin 
University'®  in  production  of 
fresh  concentrated  milk,  frozen 
concentrated  milk  and  sterile  con¬ 
centrated  milk  has  been  summar¬ 
ised  in  another  paper. 

Sterile  evaporated  milk*®  may 
be  made  by  prewarming  milk, 
concentrating  it  to  32-45%  T.S., 
heat  treatment  within  the  tempera¬ 
ture-time  range  of  i8o°F.  for  10 
min.  to  250°F.  for  i  min.,  dilu¬ 
tion  with  water  to  a  concentration 
below  30%  and  sterilisation  of  the 
diluted  concentrate  by  H.T.S.T. 
treatment.  The  product  may  be 
homogenised  and  aseptically 
canned  either  before  or  after 
sterilisation. 

Protein  changes  in  condensed  milk 

Some  changes  in  the  proteins  of 
condensed  skimmed  milk  stored  at 
40°C.  for  i-io  weeks  were 
studied.*’  Electron  microscopy 
revealed  an  association  of  globu¬ 
lar  micelles  in  the  thickened 
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*‘That  was  a  shocking  stretch  of  road, 
Fred— look,  butter!” 


samples;  these  samples  also  con¬ 
tained  more  faster  sedimenting 
components  and  a-casein  than  the 
non-thickened  samples.  The 
amounts  of  N  soluble  in  2%  tri¬ 
chloracetic  acid  and  precipitated 
by  various  concentrations  of 
(NHjjjSO,  both  increased  during 
thickening.  The  ferricyanide  re¬ 
ducing  capacity  also  increased 
markedly  during  thickening  due 
to  the  lactose  protein  interactions. 


New  drying  techniques 

A  new  foam  drying  technique  is 
reputed  to  result  in  an  easily 
soluble  dried  milk.**  Concentrated 
milk  with  added  stabiliser  is 
heated  at  180° F.,  mixed,  and  then 
whipped  in  air.  The  foam  pro¬ 
duced  is  dried  on  a  conveyor  belt 
at  about  160° F.  for  65  min.  (mois¬ 
ture  content  of  foam  2*5%).  The 
mat  is  then  crumbled  and  com¬ 
pressed  at  1,000  Ib./sq.  in.  for 
one  minute,  rendering  it  easy  to 
disintegrate  into  a  free-flowing 
powder  of  specific  gravity  o-6. 

Puff  drying  of  milk  results  in 
an  instantly  soluble  dried  whole 
milk,**  and  this  type  of  milk  is 
being  marketed  in  Holland. 


Flavour  and  nutritive  value  of 
dried  milk 

The  effect  of  selected  processing 
modifications*’  on  the  free  fat,  dis¬ 
persibility  and  flavour  of  dried 
milks  of  different  fat  contents  was 
studied  when  fresh  and  after  stor¬ 
age  at  33°F.,  72°F.  and  92°F.  for 
periods  of  up  to  i  year.  Free  fat 
varied  from  1-6%,  and  dispersi¬ 
bility  varied  from  0-5  to  i  g/15  g 
of  fresh  powder  but  this  was  worse 
after  storage.  Reconstituted  sam¬ 
ples  had  a  typical  dried  whole 
milk  flavour  which  was  intensified 
on  storage. 

The  flavour  and  nutritive  value*® 
of  reconstituted  milk  are  improved 
by  mixing  dried  skim  milk,  dried 
whole  milk  and  light  bloom  edible 
gelatin  in  the  proportions  16: 10: 1 
and  fortifying  with  ascorbic  acid 
and  ferric  phosphate. 


Volatile  flavour  compounds 

Some  of  the  volatile  flavour 
compounds*®  in  reconstituted  dried 
skim  milk  were  isolated  and  an- 
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alysed.  The  carbonyl  compounds 
found  to  be  present,  in  /*g/l,  were 
formaldehyde,  009;  methylpro- 
panal,  033;  3-methylbutanal, 
0-17;  butanone-2,  o-2i;  hexanal, 
038;  heptanal,  0-23;  octanal, 
017;  nonanal,  0-47;  acetalde¬ 
hyde,  12;  acetone,  7-2;  dodecanal, 
2-3  and  2-furfuraldehyde,  36. 
Raw  milk  contained  only  formal¬ 
dehyde,  19  /ig/1,  acetaldehyde, 
045  /-ig/1  and  acetone,  012  mg /I. 

Dried  milk  packed  with  special 
oxygen  absorbing  tablets^ ^  results 
in  a  product  with  improved  taste 
acceptance.  The  principle  deter¬ 
mining  the  tablet  constituents  is 
that  of  the  catalytic  oxidation  of 
anhydrous  Na.jS03  (or  sulphites 
of  Li,  K,  Ba,  Fe,  Ca)  in  the 
presence  of  CuSO, -51120.  A  mix¬ 
ture  of  0  5  g  of  Na2S03  and  0  75 
g  of  CuSO, -51120  in  O2  at  20°C. 
reacted  with  44-5  ml  of  Oj  in  159 
days. 

Foam  dried  whole  milk  flavour^" 
is  particularly  affected  by  oxygen 
level  in  the  package  and  heat  treat¬ 
ment,  as  well  as  by  fat  level,  milk 
recombination,  degree  of  lactose 
crystallisation  and  percentage  free 
fat.  Fats  containing  products  de¬ 
teriorate  more  rapidly  than  non¬ 
fat  products. 

The  compounds  responsible  for 
stale  flavour*®  in  stored  dried  milk 
were  isolated.  The  2,  4-dinitro- 
phenylhydrazones  of  five  carbonyl 
compounds  were  obtained  and  fur¬ 
ther  fractionation  of  the  volatile 
non-carbonyl  fraction  by  gas- 
liquid  partition  chromatography 
showed  at  least  nine  components 
separating  over  the  temperature 
range  of  ^-I90°C. 

Reconstituted  dried  milk  may 
be  detected  in  fresh  milk  by  means 
of  a  colorimetric  test.’" 

A  novel  use  for  dried  milk  is  in 
the  production  of  edible  con¬ 
tainers”  for  holding  ice  cream  or 
other  food  products. 

RADIOACTIVE  “FALL-OUT” 

In  most  journals  it  is  pointed  out 
that  the  quantity  of  strontium  90 
in  milk  is  not  excessive,  and  in 
any  case  it  is  just  as  much  present 
in  any  calcium-containing  food. 
Nevertheless,  much  work  on  the 
strontium  90  content  of  milk  has 
been  carried  out  during  the  year. 


An  apparatus  for  monitoring  radioactivity 
in  milk  at  milk  depots. 


A  new  cheap,  safe  and  efficient 
method'^  for  the  reduction  of  ®"Sr 
content  of  milk  is  described.  An 
excess  of  calcium  phosphate  is 
added  to  milk  which  is  then  pas¬ 
teurised,  and  during  cooling  excess 
calcium  to  which  the  ®"Sr  should 
be  attached  is  precipitated.  The 
method  claims  to  remove  95%  of 
the  ®''Sr  in  milk. 

Laboratory  tests’’  showed  that 
94%  ®"Sr  may  be  removed  from 
milk  by  ion  exchange  treatment 
involving  passage  of  the  milk 
through  a  calcium  based  resin. 

Dowex  50W-X12’  ‘  when  treated 
with  18-0%  CaCL,  15-5%  KCl 
and  6-5%  NaCl  was  used  for  re¬ 
moving  strontium  and  caesium 
from  milk.  One  g  of  resin  removed 
76%  ’’^Cs,  the  flavour  of  the  milk 
being  unchanged.  Guinea  pig 
milk  from  *®Sr  treated  animals, 
mixed  with  cows’  milk,  gave  a 
similar  result. 

Radiation  detector 

Various  types  of  radiation  de¬ 
tector”  are  now  available  and  can 
be  used  in  the  dairy  industry. 
Large  quantities  of  milk  can  be 
monitored  on  arrival  at  a  depot 
with  a  detector  which  is  designed 
for  dipping  into  a  10  gal.  churn.  It 
consists  of  a  lead  shielded  probe 
and  an  indicator  unit  which  reads 
the  tolerance  levels  directly.  An 


apparatus  for  the  selective  meas¬ 
uring  of  y-radiation  has  also  been 
described. 

Sr  90  in  pasture 

Experiments’®  to  calculate  the 
amount  of  uptake  of  *"Sr  by  pas¬ 
ture  plants  were  carried  out.  The 
absorption  of  ®"Sr  by  ryegrass 
grown  on  soil  which  was  sprayed 
with  ®'’Sr  and  cultivated  to  depths 
of  4,  7  and  II  in.  was  measured. 
From  this  information  the  contri¬ 
bution  of  soil  ®'’Sr  to  the  total 
®"Sr  was  calculated.  This  was 
found  to  be  about  20%  for  the 
deeper  cultivated  land. 

These  figures  are  representative 
of  the  present  and  long  term  situa¬ 
tion  respectively  and  do  not  allow 
for  agricultural  liming  of  the  land 
which  will  reduce  ®"Sr  uptake. 
From  calculations  made  for  eight 
zones  in  England  and  Wales  it  is 
apparent  that  ®"Sr  absorption  from 
the  soil  may  account  for  10-33% 
of  the  observed  levels  in  milk. 
Contamination  in  any  one  month 
will  dejjend  largely  on  the  direct 
contamination  of  the  plants  and 
on  the  recent  contamination  of  the 
soil  rather  than  on  any  accumula¬ 
tion  of  ®®Sr  in  the  soil. 

Legumes’^  take  up  more  ®"Sr 
from  the  soil  than  any  grass,  the 
uptake  being  directly  related  to 
calcium  uptake.  It  appears  that 
animals  grazing  on  legumes  would 
ingest  more  ®"Sr  than  those  graz¬ 
ing  on  all  grass  herbage.  If  ®'’Sr 
content  of  milk  were  to  rise  dan¬ 
gerously  it  might  be  desirable  to 
graze  on  grass.  Heavily  contam¬ 
inated  soil  should  only  be  sown 
with  grass,  and  nitrogen  fertilisa¬ 
tion  should  be  heavy  to  encourage 
grass  growth. 

The  relative  uptake  of  ®®Sr  by 
grasses  and  clovers  in  pots  is  dis¬ 
cussed  in  a  further  paper.”  The 
clovers  were  richer  in  ®‘’Sr.  The 
reverse  may  be  true  in  nature  be¬ 
cause  clovers  are  more  deeply 
rooted. 

Biological  aspects 

A  review  of  further  data  on  the 
significance  of  ""Sr  in  milk  and 
foods  is  presented.’*  Less  ®'’Sr  is 
deposited  in  the  bones  of  milk¬ 
consuming  people  than  in  those  of 
vegetable  consuming  people,  so 
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that  it  may  be  better  to  increase 
milk  consumption  rather  than  to 
remove  ’*"Sr  from  the  milk.  Fur¬ 
ther  problems  requiring  elucida¬ 
tion  are  outlined. 

A  paper*"  which  reviews  general 
and  biological  aspects  of  *"Sr  and 
*®^Cs  fall-out,  and  the  passage  of 
®"Sr  from  the  soil  to  vegetables, 
milk  and  human  skeleton  should 
be  of  great  interest  to  readers.  The 
paper  gives  data  for  the  *"Sr  and 
’’'Cs  contents  of  milk  and  other 
foods  in  various  countries. 

And,  lastly,  in  an  interesting 
paper"  issued  by  the  Agricultural 
Research  Council  some  1958  re¬ 
sults  for  the  U.K.  are  given.  Milk, 
the  principle  food  by  which  ®"Sr 
enters  the  diet,  was  tested  fairly 
thoroughly.  Average  ®"Sr  content 
of  milk  was  8  /^c/l  or  7  Mc/g 

Ca  with  a  range  of  57  ^  /^c /I  for 
the  East  Midland  zone  and  13-8 
M /*c /I  for  the  West  zone.  Cheese 
contained  an  average  of  77 
M  /Ac/g  of  Ca. 


Next  month  the  authors  will  deal  with 
advances  in  the  technology  of  milk  pro¬ 
ducts,  cream,  butter  and  cheese. 


BOOK  REVIEWS 

Freezing  and  Drying 

This  is  a  full  account*  of  the 
second  international  symposium 
on  Freezing  and  Drying  organised 
in  1958  by  the  Institute  of  Bio¬ 
logy.  Much  of  the  symposium 
dealt  with  the  effects  of  freezing 
and  it  was  noticeable  that  glycerol 
and  other  protective  substances 
received  great  attention.  In  the 
field  of  freeze-drying  one  speaker 
after  another  recorded  striking 
advances,  especially  in  the  pre¬ 
servation  of  potential  function  or 
viability  of  biological  material. 
This  is  a  most  remarkable 
achievement,  currently  expressed 
in  the  preservation  of  bull  sperma¬ 
tozoa. 

There  are  five  sections:  Bio¬ 
physics  of  freezing.  Freezing  of 

•  Recent  Research  in  Freezing  and 
Drying.  Edited  by  A.  A.  Parkes  and 
Audrey  Smith.  Blackwell,  Oxford,  iq6o. 
Pp.  320.  63s. 
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living  organisms,  Biophysics  of 
freeze-drying,  Applications  of 
freeze-drying  to  micro-organisms, 
and  Freeze-drying  of  mammalian 
tissues.  There  are  many  half¬ 
tone  illustrations,  a  subject  index 
and  an  author  index. 

Problems  in  using  industrial 
wastes 

Bricks  made  of  fuel  ash,  corti¬ 
sone  from  the  sisal  plant,  com¬ 
posting  with  domestic  refuse,  ani¬ 
mal  food  from  distillery  wastes, 
metal  polishes  based  on  sawdust 
— these  are  a  few  of  the  ways  in 
which  apparently  unpromising 
waste  materials  from  one  industry 
are  being  put  to  good  use  by 
another.  Other  examples  and 
some  unsolved  problems  are  de¬ 
scribed  in  a  new  booklet,*  a  col¬ 
lection  of  stories  about  industrial 
wastes. 

Modern  life  and  industry  are 
bringing  a  widening  variety  of 


waste  materials,  and  with  them 
the  problem  of  disposal,  or  re-use. 
A  close  watch  on  the  dustbin  may 
bring  to  light  a  new  source  of  raw 
materials  or  a  different  market  for 
familiar  ones  and,  with  the  aid  of 
research  or  technical  advice, 
many  industrial  wastes  are  being 
turned  to  profit.  But  there  are 
still  serious  cases  of  unclaimed 
wastes — several  million  gallons  of 
paint  are  lost  every  year  during 
spraying;  little  attempt  is  being 
made  to  make  use  of  scrap 
leather,  and  a  new  use  for  surplus 
sugar  is  being  investigated  and 
may  form  the  basis  of  a  detergent. 

This  booklet  is  the  first  in  a 
new  range  of  direct  interest  to 
management  in  various  industries. 
It  is  written  in  straightforward 
language,  with  drawings  by  Peter 
Kneebone. 

•  Waste  or  Wealth?  By  Clement 
Brown.  Published  for  D.S.I.R.  by 
H.M.S.O.  Free  of  charge  and  post  free 
from  the  D.S.I.R.  Lending  Library  Unit, 
20,  Chester  Terrace,  London,  N.W.i. 
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^  PROGRESS  IN  I960  if 


BREWING  REviEw-ii 


By  J.  Hoggan,*  ph.d.,  b.Sc. 


The  concluding  part  of  this  annual  review  deals  with  microbiological  problems  and 
describes  a  new  process  for  lager  production. 


MICROBIOLOGY 

Since  yeast  can  be  the  greatest 
individual  source  of  infection  in  a 
brewery,  it  is  interesting  to  record 
some  facts  reported  recently  from 
experiments  in  yeast  washing.*^ 
The  quality  of  the  water  em¬ 
ployed,  its  biological  and  chemical 
compositions,  its  temperature  and 
the  time  of  contact  with  the  yeast 
can  affect  fermentation  character¬ 
istics;  the  warmer  the  water  and 
the  lower  its  hardness,  the  more 
harmful  is  an  extension  of  wash¬ 
ing  time  beyond  the  optimum. 
Obviously,  the  optimum  period  of 
washing  must  be  determined  for 
each  brewery. 

The  best  yeast-washing  tech¬ 
nique  cannot  correct  biological 
contamination  of  the  water  used. 
However,  it  was  found  that  some 
antibiotics,  especially  chlortetra- 
cycline  (CTC),  were  found  to  re¬ 
move  such  contamination  as  may 
be  dangerous  to  the  yeast,  or  sub¬ 
sequently  the  beer.  In  addition, 
CTC  stimulated  yeast  growth  and 
fermentative  power.  When  added 
to  the  first  wash  water  at  the  rate 
of  20  fig.  per  ml.,  no  trace  of  CTC 
could  be  detected  in  the  beer. 
Such  yeasts  invariably  showed  a 
better  physiological  condition  than 
comparable  yeasts  washed  with 
water  only.  According  to  the 
authors,  the  use  of  CTC-treated 
yeasts  did  not  produce  changes  in 
organoleptic  properties  of  beers. 

Effect  of  metals  on  yeast  growth 

The  effects  of  copper,  cadmium 
and  managanese  on  yeast  growth 
should  be  of  interest  to  the  brewer. 
Recent  work’®  revealed  that  lo  or 
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20  p.p.m.  of  cadmium  seriously 
reduced  growth,  but  in  the  pres¬ 
ence  of  5  p.p.m.  of  copper,  5 
p.p.m.  of  cadmium  completely  in¬ 
hibited  the  yeasts  under  test. 
Copper  was  toxic  only  at  concen¬ 
trations  greater  than  10  p.p.m., 
whereas  it  was  found  that  growth 
was  actually  stimulated  by  5  or 
10  p.p.m. 

Of  seven  metals  tested  only 
manganese  counteracted  the  tox¬ 
icity  of  copper  and  cadmium;  at 
lower  concentrations  of  copper  (20 
p.p.m.)  and  cadmium  (5  p.p.m.), 
75  p.p.m.  and  5  p.p.m.  respec¬ 
tively  counteracted  the  toxicity, 
and  in  a  medium  containing  5 
p.p.m.  of  copper,  5  p.p.m.  of 
manganese  was  sufficient  to  coun¬ 
teract  the  toxicity  of  5  p.p.m.  of 
cadmium. 

At  higher  concentrations  of  cop¬ 
per  and  cadmium,  manganese  was 
only  partially  successful  in  restor¬ 
ing  normal  growth.  However, 
these  results  refer  only  to  syn¬ 
thetic  media  and  the  extension  of 
these  studies  to  grape  must  sug¬ 
gest  that  the  toxic  effect  of  copper 
in  wort,  for  instance,  would  be  at 
a  significantly  higher  level. 

Biological  equilibrium 

It  is  interesting  to  record  the  ob¬ 
servations  made  during  ecological 
investigations  on  beers.  ’*  For  the 
number  of  beers  examined,  the 
bacteria  were  merely  counted  and 
it  was  noted  that  the  greater  the 
number  of  bacteria  the  smaller 
was  the  number  of  yeasts  present, 
and  also  the  fewer  the  types  of 

*  Chief  Chemist,  Truman,  Hanbury, 
Buxton  and  Co.,  Ltd.  (Burton-on- 
Trent). 


yeast.  The  yeast  having  the 
greatest  tolerance  for  bacteria  was 
the  brewing  yeast.  The  other 
yeasts  present  included  Pichia 
membraneefaciens,  Candida  tny- 
coderma  and  Candida  albomar- 
genata. 

From  the  observations  made  it 
is  suggested  that  in  the  brewing 
process  there  is  a  system  of  mutual 
interaction,  the  culture  yeast  join¬ 
ing  the  local  flora,  and  the  sooner 
an  equilibrium  is  reached  between 
the  organisms  the  more  stable  is 
the  finished  product.  If  this  equi¬ 
librium  is  upset,  unrestricted 
growth  of  one  of  the  organisms 
may  occur  to  the  detriment  of  the 
beer. 

Although  much  simpler  to  state 
than  to  achieve,  the  solution 
would  seem  to  lie  in  establishing 
and  maintaining  an  efficient  clean¬ 
ing  programme  allied  with  wort 
and  brewing  yeasts  of  constant 
compositions. 

Antibiotic  formation 

Recent  research  has  revealed 
the  formation  of  an  antibiotic  sub¬ 
stance  during  the  aerobic  culture 
of  Tortda  utilis.  The  yeast  was 
grown  in  solutions  of  glucose  and 
wood  sugar  with  addition  of  am¬ 
monia  and  inorganic  salts.  The 
antibiotic  substance,  named  toru- 
lin,  could  be  concentrated  by  ad¬ 
sorption  on  various  materials  in¬ 
cluding  kieselguhr,  kaolin  and 
aluminium  hydroxide.  Tomlin 
effectively  destroyed  B.  subtilis 
and  bacteria  of  the  group  Termo- 
bacteria  (Lindner).  Lactic  acid 
bacteria  were  only  slightly  influ¬ 
enced,  and  the  antibiotic  had  no 
effect  on  Acetobacter  or  on  Oidium 
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The  oak  storage  vats  in  the  vathouse  of  Guinness’s  Park  Royal  brewery  have  now  been 
replaced  by  24  stainless-steel  vats  holding  1,400  barrels  each.  These  are  constructed  to 
a  special  Guinness  design  after  experiments  to  discover  the  minimum  thickness  of  plate 
suitable  for  the  working  conditions  (between  i  and  in.).  Photo  shows  a  general  view 
of  the  vathouse  which  is  the  largest  in  Britain,  comprising  150  tons  of  stainless  steel. 


lactis,  Mycodertna  and  other  wild 
yeasts. 

It  is  possible  that  there  is  some 
relation  between  this  latter  work 
and  that  carried  out  by  Kulka,'* 
who  was  investigating  bacterial 
beer  spoilage  under  anaerobic  con¬ 
ditions.  These  studies  were  pri¬ 
marily  designed  to  investigate  the 
production  of  acid  in  beers  which 
had  been  produced  from  wort  fer¬ 
mented  by  twenty  different  pitch¬ 
ing  yeasts.  These  yeasts  were  ob¬ 
tained  from  breweries  over  a  large 
area  and  contained  their  natural 
lactobacilli. 

It  was  noticed  that  one  of  the 
beers  did  not  produce  any  new 
acid,  and  with  the  remainder  cer¬ 
tain  patterns  of  acidification  were 
noticeable;  those  beers  (a)  turned 
sour  immediately  or  after  a  lag 
phase,  (b)  acidified  stepwise  in  two 
or  more  distinctly  different  ways, 
or  (c)  did  not  acidify  to  the  level 
arbitrarily  selected.  Thus,  under 
comparable  conditions  it  was 
found  that,  using  twenty  different 
pitching  yeasts,  the  shortest  period 
required  to  reach  the  critical  level 
was  as  brief  as  four  days,  and  the 
longest  period  of  stability  in  the 
presence  of  growing  acid-formers 
exceeded  37  days.  In  other  words, 
there  is  a  considerable  variation  in 
keeping  quality  under  anaerobic 
conditions  of  beers  derived  from 
different  pitching  yeasts. 

The  stepwise  acidification  pat¬ 
terns  showing  up  in  most  of  these 
instances  have  not  been  reported 
before;  most  probably  the  reason 
for  the  stepwise  increase  of  acid  is 
the  orderly  development  of  indi¬ 
vidual  lactic  acid  organisms  from 
a  heterogeneous  micro-flora  in 
pitching  yeast.  Studies  of  related 
nature  have  generally  been  carried 
out  with  pure  cultures  and  this 
would  appear  to  be  the  explana¬ 
tion  for  the  absence  of  reports  of 
stepwise  acidification. 

It  seems  logical  to  state  that, 
given  a  mixed  micro-flora  and  a 
gradually  changing  medium,  there 
will  be  for  each  member  of  the 
flora  an  optimal  moment  to  begin 
growth,  and  this  cannot  be  ex¬ 
pected  to  be  identical  for  all  mem¬ 
bers  of  the  flora;  if  it  is  identical 
for  some  then  the  quickest  grower 
will  soon  dominate. 


An  important  point  arises  from 
this  work  in  that  microscopical  ex¬ 
amination  of  these  pitching  yeasts 
showed  that  in  five  instances  no 
bacteria  could  be  detected.  Never¬ 
theless,  all  these  initially  negative 
cases  gave  rise  to  a  more  or  less 
readily  acidifying  flora  on  forcing. 
The  absence  of  viable  bacteria 
from  a  pitching  yeast  cannot  be 
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proved  by  direct  microscopy  of 
the  initial  material.  This  places  in 
its  proper  perspective  the  import¬ 
ance  placed  upon  routine  micro¬ 
scopical  examination  of  yeasts  in 
breweries. 

An  interesting  point  which 
showed  up  in  the  findings  was  that 
of  the  beer  which  gave  no  acid 
increase,  remaining  free  from 
growth  of  bacteria  for  the  36  day 
duration  of  the  forcing  test.  The 
explanation  offered  is  that  this 
particular  yeast  secretes  an  anti¬ 
biotic  specific  against  Lactobacil- 
laceeB.  In  this  connection  it  may 
be  noted  that  strains  of  Saccharo- 
myces  have  been  found  capable  of 
secreting  an  antibiotic  effective 
against  sarcina.  However,  some 
confimatory  work  is  required  in 
this  connection. 

Fining 

Some  recent  work*®  on  the 
fining  of  beer  refers  to  the  micro¬ 
biological  aspect  of  this  action.  It 
has  been  found  that,  in  certain 
instances,  fining  difficulties  have 
been  associated  with  unusually 
high  concentrations  of  yeast  cells 
belonging  to  strains  which  indi¬ 
vidually,  were  all  capable  of  inter¬ 
acting  with  isinglass  when  yeast 
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Stages  in  the  manufacture  of  “  Guinness  ”  at  the  Park  Royal  brewery,  London.  {Left):  The  two  belt  conveyors  which  carry  the 
malt  from  the  silos  in  the  malt  store  to  the  brew  house.  (Right):  Sparging  of  the  malt  with  hot  water  after  mashing.  The  wort  is 
drawn  off  through  slotted  plates  forming  a  false  floor  of  the  mash  tun.  (The  photos  are  by  courtesy  of  Arthur  Guinness  Son  and  Co. 

(Park  Royal),  Ltd.) 


and  finings  were  present  in  normal 
concentrations. 

Chain  -  forming  yeasts  com¬ 
monly  interact  with  isinglass  even 
(  when  their  concentrations  are 

I  high,  but  strains  which  remain 

I  dis{x?rsed  as  single  cells  tend  to  re¬ 

sist  fining.  Organisms  which  do 
not  |x)ssess  any  negative  charges 
on  their  cell  walls  (and  which, 
j  therefore,  do  not  fine)  include 

I  Acetobacter  turbidans,  but  it  is 

relatively  less  common  than  the 
film-forming  yeasts  such  as  Pichia 
membrancefaciens  and  non-fining 
varieties  of  brewing  yeasts  such  as 
Saccharomyces  cerevisice  var.  tur- 
j  bidans. 

*  Film-forming  yeasts  are  not  un¬ 
common  as  trace  contaminants  of 
pitching  yeasts,  and  their  concen¬ 
tration  in  cask  can  be  very  high 
esjxicially  after  air  has  been  ad¬ 
mitted,  e.g.  during  the  sale  of 
j  beer.  These  yeasts  multiply  more 

i  quickly  in  the  presence  of  floccu- 

i  lent  pitching  yeasts  than  with  non- 

flocculent  strains,  and  grow  more 
rapidly  in  association  with  top  fer- 
t-  mentation  yeasts  than  they  do 

^  with  bottom  yeasts  (lager  yeasts). 

■  Non-fining  strains  of  Saccharo¬ 

myces  cerevisice  multiply  vigor- 
'  ously  in  cask  after  the  brewing 
strains  have  become  quiescent, 
;  and  a  very  few  cells  present  at 
‘J  racking  may  later  cause  consider¬ 
able  trouble  in  cask. 

t 


LAGER 

Now  a  “commercial  success” 
is  a  process  devised  to  produce 
lager,  or  more  correctly  beer  of  a 
lager  character,  in  an  ale  brewery. 
This  idea  was  prompted  by  the 
rapidly  increasing  demand  in  the 
U.K.  for  a  beverage  of  this  type. 

However,  at  the  Brewing  Indus¬ 
try  Research  Foundation  a  de¬ 
tailed  examination  of  the  factors 
thought  to  influence  the  character¬ 
istics  of  a  lager  has  been  carried 
out,  namely,  the  use  of  a  lightly- 
cured  malt,  decoction  mashing. 
Continental  hops,  bottom  fer¬ 
mentation  yeasts,  low  tempera¬ 
tures  during  fermentation  and 
prolonged  cold  storage. 

By  substituting  a  light-coloured 
lager  malt  for  pale  ale  malt,  re¬ 
duction  of  the  mashing  tempera¬ 
ture  to  142 °F.  and  eventual  treat¬ 
ment  of  the  finished  product  with 
powdered  nylon,  the  brewing  pro¬ 
cess  was  otherwise  that  used  for 
standard  ale  production. 

It  was  found  that  these  modi¬ 
fications  made  it  possible  to  pro¬ 
duce  a  product  within  the  ordinary 
range  of  lagers  both  in  analysis 
and  flavour.  In  fact,  when  two 
such  lagers  were  subjected  to  tast¬ 
ing  tests  with  four  lagers  which 
had  been  produced  by  the  tradi¬ 
tional  process,  they  were  second 
and  fourth  preferences.  It  thus 
appears  that  the  major  factor 


affecting  flavour  of  such  bever¬ 
ages  is  the  type  of  malt  used. 

It  is  not  suggested  that  other 
factors  such  as  type  of  yeast  and 
hops  employed  do  not  affect 
flavour  to  some  extent,  but  in¬ 
stances  in  which  ordinary  ale  malt 
have  been  employed  (lower  nitro¬ 
gen  content)  have  had  significantly 
little  success. 
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Recent  Advances  in  Hydrostatic  Sterilisation 

By  L.  E.  Robinson* 

The  modern  hydrostatic  steriliser  is  now  a  well-established  and  invaluable  tool  in  the 
cannery.  Essentially  it  is  a  simple  machine  with  few  parts  to  go  wrong,  but  over 
recent  years  improvements  have  been  incorporated.  This  article  describes  them  and 
reviews  the  operating  principles  of  this  versatile  machine. 


Although  the  modem  can¬ 
ning  and  packing  plant  is 
generally  fully  automated  with  the 
exception  of  some  hand  prepara¬ 
tion,  until  a  few  years  ago  the  line 
that  started  and  finished  as  a  con¬ 
tinuous  operation  included  the 
problem  of  batch  retort  processing 
introducing  its  many  problems  of 
timing,  handling  space,  etc.  Can- 
ners  are  only  too  well  aware  of 
these  problems  so  it  is  unnecessary 
to  elaborate  on  them  here. 

One  of  the  first  steps  in  putting 
the  canning  line  on  a  continuous 
flow  basis  was  the  introduction  of 
the  continuous  rotary  steriliser 
with  its  own  inherent  problems  of 
comparatively  large  floor  area  for 
output,  floor  area  required  for 
servicing,  mechanical  valves  and 
a  variety  of  change  parts  for  dif¬ 
ferent  can  sizes.  The  need  was  felt 
to  replace  this  type  of  cooker 
cooler  and  a  solution  was  found  to 
the  problems  by  utilising  the  hy¬ 
drostatic  principle  of  pressures. 

The  hydrostatic  steriliser  (a 
cooker  cooler)  is  now  well  known 
in  the  canning  and  bottling  indus¬ 
try  and  machines  employing  the 
principle  are  the  complete  solution 
to  those  canners  requiring: 

I .  continuous  flow  production ; 

2.  consistent  processing  and 
cooling  of  products ; 

3.  complete  control  over  pro¬ 
cessing,  both  times  and  tem¬ 
peratures  ; 

4.  Small  floor  area  (approx¬ 
imately  0005  sq.  ft. /con¬ 
tainer/hr.); 

5.  absence  of  long  down  times 
when  changing  container 
sizes ; 

6.  reduced  steam  and  water 
consumption. 

*  Project  Engineer,  Mitchell  Engineer¬ 
ing,  Ltd. 


FICWE  1 

Each  of  the  three  main  manu¬ 
facturers  of  the  hydrostatic  steri¬ 
liser  employ  the  principle  in  a 
similar  manner  (see  Fig.  i),  and  in 
the  case  of  one  manufacturer  the 
same  principle  of  operation  is  ap¬ 
plied  to  the  atmospheric  sterilisa¬ 
tion  of  fruits. 

The  steriliser  consists  of  a  steam 
chamber  flanked  by  “  waterlegs," 
the  head  of  which  exerts  the  pres¬ 
sure  within  the  steam  chamber. 
The  pressure,  temperature  and 
head  relationships  are  approx¬ 
imately  as  follows : 


It  can  be  seen  that  with  the 
principle  established  as  in  Fig.  i, 
the  need  for  mechanical  entry 


valves  has  been  eliminated  and 
the  floor  space  reduced  to  an  area 
only  large  enough  to  include  the 
chambers  enclosing  the  steam  and 
water.  Two  of  the  worst  features 
of  previous  machines  were  over¬ 
come  in  one  step. 

The  next  step  was  the  introduc¬ 
tion  of  the  container  conveyor 
through  the  processing  section  and 
Fig.  2  illustrates  how  this  was 
achieved.  The  carriers  arranged  to 
fix  between  twin  standard  con¬ 
veyor  chains  form  a  closed  circuit 
through  the  entire  system. 

The  carrier  system 

The  types  of  carriers  in  present 
use  fall  into  three  distinct  patterns. 

(a)  Cans  carried  in  perforated 
tubes  not  attached  to  the 
conveyor  but  loaded  with 
containers  and  loosely  held 
between  the  conveyor 
chains. 

(b)  Perforated  half  tubes  per¬ 
manently  fixed  to  the  con¬ 
veyor  chains. 


(c)  Solid  cruciforms  of  ex¬ 
truded  metal  permanently 
fixed  to  the  conveyor 
chains. 

Of  the  three  methods  perhaps 
the  most  flexible  operation  is  (c) 
illustrated  in  Fig.  3.  It  is  pos¬ 
sible  in  this  system  to  handle  two 
rows  of  cans  simultaneously  either 
as  a  higher  output  of  similar  size 
cans  or  two  rows  of  cans  of  differ¬ 
ing  sizes.  In  some  cases  different 
products  for  which  the  sterilisation 
time  can  be  rationalised  may  be 
processed  simultaneously.  Also 
with  this  system  of  carrier  by  a 


steam  temp. 
240®F. 
250^. 

260  ®F. 


steam  pressure 
10-27  P-s.i. 
1515  P-s.i. 
20.72  p.s.i. 


hydrostatic  head 
26  ft.  approx. 
37  ft.  approx. 
51  ft.  approx. 
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simple  adaptation  it  has  become 
standard  practice  to  feed  four  lines 
from  the  seamer  to  the  hydrostatic 
steriliser  and  at  all  times  during 
processing,  cooling  and  discharge, 
the  lines  are  segregated  and  at  no 
time  can  they  become  inter¬ 
mingled. 

Process  time  control 

It  can  be  seen  by  reference  to 
Fig.  I ,  that  the  process  time  is  dic¬ 
tated  by  the  speed  of  the  conveyor 
carrying  the  containers  through 
the  steam  chamber.  Generally  in 
modern  hydrostatic  sterilisers  this 
speed  is  infinitely  variable  and  can 
be  controlled  remotely  at  a  control 
console  which  also  houses  a  dial 
directly  calibrated  in  minutes  of 
process  time.  In  the  older  types 
of  machine  a  change  of  drive  chain 
sprocket,  or  gear  was  necessary  to 
alter  the  conveyor  speed  and 
therefore  process  time. 

Output 

The  output  of  any  given  ma¬ 
chine  is  a  function  of  the  process 
time  (conveyor  speed),  and  of 
necessity  most  machines  installed 
are  custom  built  to  suit  particular 
requirements.  It  is  correct  to  say 
that  with  sterilisers  employing  the 
double  sided  carrier  bar  illustrated 
‘•1  3>  approximately  double 

the  output  in  cans  per  minute  may 
be  achieved  for  the  same  frame 


size  over  a  machine  emplo)dng 
only  one  carrier  per  pitch  of  chain 
if  the  processing  times  are  equal. 

A  steriliser  employing  the 
double  sided  carrier  bar  processing 
fresh  garden  peas  with  an  output 
of  400  containers  per  minute, 
would  have  a  similar  frame  size 
to  one  processing  230  containers 
a  minute  using  a  single-sided 
carrier  or  tube. 

Processing 

In  all  existing  designs  of  hydro¬ 
static  sterilisers  the  containers  are 
conveyed  through  the  process  with 
their  long  axes  horizontal.  This  is 
done  for  two  reasons,  the  most 
important  being  that  in  this  atti¬ 
tude  the  contents  of  the  container 
are  free  and  not  tightly  packed  at 
one  end.  This  allows  a  free  flow 
of  convection  currents  within  the 
container  and  all  parts  of  the  pack 
receive  equal  cooking. 

The  second  point,  although 
almost  as  important,  affects  only 
the  mechanical  handling  of  the 
container.  In  all  the  existing  sys¬ 
tems  of  feeding  cans  to  the 
steriliser  conveyor  it  has  been 
proved  that  containers  may  be 
handled  more  easily  when  hori¬ 
zontal  and  moreover  any  differ¬ 
ence  in  the  length  of  container  does 
not  affect  the  devices  required  for 
feeding.  Generally  the  containers 
are  sorted  into  ‘  ‘  sticks  ’  ’  of  cans 
placed  end  to  end  in  lengths  accep¬ 
table  to  the  conveyor  before 
feeding. 


Fig.  4  illustrates  a  successful 
system  that  has  been  proved  in 
handling  containers  of  all  aspect 
ratios. 

At  the  feed  points  where  the 
conveyor  cruciforms  are  opened  to 
accept  cans  (see  Fig.  3)  an  endless 
belt  (balata  or  nylon)  is  passed 
across  the  face  of  the  machine  and 
extending  away  from  the  machine 
by  about  12  ft.  The  band  in  the 
uppermost  position  is  fed  with  cans 
resting  on  their  horizontal  axes. 

At  a  point  just  before  entering 
into  the  steriliser  conveyor  area 
the  cans  are  arrested  by  means  of 
a  pneumatic  brake  signalled  by 
the  star  cam  12,  which  is  rotated 
by  the  conveyor.  In  synchronism 
with  the  conveyor  cruciforms,  this 
wheel  then  signals  the  brake  to  re¬ 
lease.  The  stick  of  cans  built  up 
on  the  conveying  band  pass  across 
the  face  of  the  conveyor.  An  ad¬ 
justable  delay  built  into  the  pneu¬ 
matic  circuit  (i,  2,  3,  6,  7,  8 
and  9)  then  releases  and  the  push 
bar  gently  rolls  the  stick  of  cans 
into  the  conveyor.  The  push  bar 
and  the  brake  then  reset  auto¬ 
matically  and  the  feeding  cycle 
continues. 

The  discharge  is  not  actuated 
by  pneumatics  (except  in  the  case 
of  a  four-feed  machine)  but  its 
action  is  illustrated  in  Fig.  3, 

Another  successful  method  of 
feeding  cans  to  the  main  steriliser 
conveyor  is  used  by  the  manufac¬ 
turer  who  uses  tubes  loosely 
coupled  to  the  conveyor  chain.  In 
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this  system  the  cans  are  elevated 
to  the  feed  mechanism  and  assem¬ 
bled  into  sticks  by  mechanically 
pushing  from  a  long  length  of  cans 
a  stick  equal  in  len^h  to  the 
carrier  tubes  which  at  this  point 
are  detached  from  the  chain.  The 
stick  of  cans  is  pushed  into  the  end 
of  the  tube  by  a  crank  ojx^rated 
ram.  Discharge  of  processed  cans 
is  carried  out  in  a  similar  manner 
before  the  tube  is  transferred  to  the 
feed  position.  The  timing  in  this 
mechanism  is  made  by  an  adjust¬ 
ment  to  the  roller  chain  and  crank 
positions. 

Perhaps  one  of  the  most  im¬ 
portant  single  features  of  the  hy¬ 
drostatic  steriliser  is  its  ability  to 
handle  products  and  containers 
alike  in  a  gentle  manner — so  im- 
jx)rtant  in  the  processing  of  soft 
fruits  and  vegetables. 

Mechanically,  the  handling  is  at 
all  times  slow  in  speed  and  even 
with  the  highest  throughputs  the 
main  container  conveyor  rarely 
travels  at  a  rate  exceeding  6  ft.  per 
minute. 

Similarly  the  heat  processing  is 
slow  with  the  bringing  up  time 
(approximately  equalling  half  the 
time  of  process)  allowing  ample 
time  for  the  increase  of  external 
pressure  and  temj)erature  so  im¬ 
portant  in  obtaining  even  heat 
penetration  in  the  denser  products. 
It  ensures  that  by  the  time  the  con¬ 
tainer  reaches  the  processing 


chamber  the  temperature  and 
pressures  are  balanced  and  equal¬ 
ised.  On  leaving  the  process 
chamber  the  cans  are  subjected  for 
a  similar  time  cycle  to  a  reduction 
of  pressure  and  temperature.  No 
thermal  or  pressure  shocks  are  en¬ 
countered  and  therefore  no  dam¬ 
age  can  be  caused  to  the  tissues  of 
delicate  products,  and  cloudy 
brine,  due  to  rapid  changes  in 
temperature  and  pressure  is  elim¬ 
inated. 

Cooling 

After  pressure  and  temperature 
reduction  the  containers  are  either 
spray  or  immersion  cooled  in 


chlorinated  water  to  reduce  the 
temperature  still  further  to  a  level 
acceptable  for  the  following  opera¬ 
tion — either  labelling  or  casing. 

Control 

It  has  already  been  pointed  out 
that  the  process  time  cycle  is  con¬ 
trolled  by  the  speed  of  the  main 
container  conveyor. 

The  heat  process  is  also  re¬ 
motely  controlled  by  means  of 
standard  air  operated  diaphragm 
valves  signalled  by  recording  and 
regulating  instruments  at  the  con¬ 
trol  console  position.  Fig.  5  illus¬ 
trates  the  control  circuits  for  both 
the  heating  cycle  and  conveyor 
speed. 

Safety  devices 

All  types  of  sterilisers  are 
equipped  with  safety  relief  valves 
to  prevent  over-pressurisation, 
and  in  one  type  this  is  taken  a 
stage  further.  Before  the  pressure 
is  reached  at  which  the  normal  re¬ 
lief  valve  in  the  steam  chamber 
would  blow,  a  vent  pipe  is  un¬ 
covered  allowing  the  excess  pres¬ 
sure  to  bleed  off.  This  simple  de¬ 
vice  ensures  a  full  protection  for 
the  plant  against  misuse. 

Labour 

Apart  from  the  savings  in  steam 
and  cooling  water  consumption 
(up  to  40%)  only  a  small  labour 
force  is  necessary  for  running. 

{Concluded  on  page  114) 
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(Left):  The  smokehouse  of  the  new  plant  is  of  orthodox  design.  Sawdust  is  being  prepared  for  burning.  (Right):  Bacon  sides 

being  hung  prior  to  being  smoked. 


Mew  bacon  smoking  unit  cleans  its  own  smoke 

Kinloch^s  Burgh  Heath  plant 


A  BACON  smoking  unit,  be¬ 
lieved  to  be  the  first  of  its  kind 
installed  in  this  country  for  ortho¬ 
dox  smoking  which  completely 
cleans  its  own  smoke,  has  recently 
completed  trials  at  the  Burgh 
Heath  plant  of  Kinloch  P.M., 
Ltd. 

Catalytic  cleaning 

The  installation,  designed  and 
made  by  W.  C.  Holmes  and  Co., 
Ltd.,  specially  for  Kinloch,  incor¬ 
porates  an  electronically-con¬ 
trolled  catalytic  cleaner  which 
destroys  both  smell  and  smoke. 

Considerable  difficulties  have 
hitherto  been  encountered  in 
cleaning  smoke  which  results 
from  the  bacon  smoking  process 
because  of  its  fineness  and  vary¬ 
ing  density,  and  trials  have  been 
going  on  for  some  time  at  Burgh 
Heath  of  a  number  of  different 
methods  of  smoke  removal  which 
have  been  successfully  used  in 
other  industries.  These  met  with 
little  success,  and  it  became  evi¬ 
dent  that  a  new  system  would 
have  to  be  devised  which  com¬ 
pletely  destroyed  smoke  by  high- 
temperature  burning.  The  new 
installation  burns  smoke  at  a  tem¬ 
perature  of  approximately  400° 
C.,  instead  of  the  700 °C.  which 


would  be  required  if  the  catalytic 
method  were  not  used. 

The  new  smoking  plant  has  two 
stoves  side  by  side,  each  lined 
with  insulated  bricks.  A  thermo¬ 
meter,  easily  visible  from  outside 
the  stoves,  is  fitted  into  each.  Air 
is  introduced  through  controlled 
air  intake  vents  and  side  louvres. 
It  has  been  found  that  the  whole 
process  is  now  under  more  close 
control,  and  the  curing  process  is 
now  much  less  susceptible  to 
weather  variations. 

Smoke  from  kiln-dried  and 
sieved  sawdust  enters  the  smoking 
chamber  through  a  grilled  floor; 
the  new  installation  has  a  wide- 
mesh  grill  which  facilitates  the 
circulation  of  smoke. 

Each  stoving  takes  about  36 
hours,  and  during  this  period 
smoke  is  withdrawn  at  regular 
intervals  by  a  fan  situated  in  the 
centre  of  the  ceiling  of  each  stove, 
and  passed  to  the  cleaning 
chamber.  This  regular  with¬ 
drawal  of  air  also  makes  for  a 
more  efficient  circulation  of  smoke 
within  the  stoves,  and  it  has  been 
found  that  the  new  plant  can 
operate  efficiently  on  only  about 
half  the  amount  of  sawdust  which 
would  be  necessary  if  smoke  were 
allowed  to  escape  freely. 


The  two  new  ovens  have  a  ca¬ 
pacity  of  200  sides  and  together 
have  a  potential  output  of  over 
1,000  sides  a  week:  previous  in¬ 
stallations  generally  consisted  of 
one  oven  with  a  capacity  of  400 
sides,  and  it  has  been  found  that 
the  new  system  makes  for  greater- 
flexibility  of  production. 

Catalyst  element 

The  heart  of  the  process  is  an 
all-metal  catalyst  unit  containing 
metals  of  the  platinum  group. 
The  catalyst  promotes  combustion 
at  a  temperature  well  below  that 
required  for  direct  incineration, 
and  produces  the  usual  products 
of  combustion.  The  smoke  is  pre¬ 
heated  to  the  catalytic  ignition 
temperature  by  direct  heating  with 
an  oil  burner;  to  conserve  fuel  the 
treated  gases  are  passed  through  a 
heat  exchanger  to  pre-heat  the  in¬ 
coming  smoke.  A  circulating  fan 
is  installed  to  draw  smoke  from 
the  oven  and  to  pass  it  through  the 
process. 

The  catalyst  element  is  a  frame 
on  which  a  narrow  heat  and  corro¬ 
sion  resistant  nickel  alloy  ribbon 
enclosed  between  heat  resistant 
alloy  container  screens  is  mounted ; 
a  coating  of  certain  metals  of  the 
platinum  group  is  bonded  to  all 
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Diagram  showing 
the  operation  of 
the  Holmes-Catco 
catalytic  deo¬ 
dorizer.  The  fumes 
are  first  passed 
through  a  heat  ex¬ 
changer  and  pre¬ 
heated  by  the  hot 
oxidised  gases. 
They  are  then 
heated  to  the  cata¬ 
lytic  combustion 
temperature  by  a 
burner  before  pas¬ 
sage  over  the  cata¬ 
lyst. 


surfaces  of  the  nickel  alloy  ribbon 
to  form  the  catalyst.  The  element 
is  impervious  to  thermal  shock, 
and  resistant  to  mechanical  shock 
and  vibration.  In  general  appear¬ 
ance  the  element  resembles  a 
metallic  air  filter  mat. 

Well-planned  layout 

The  layout  of  the  i)lant  is  well 
planned,  enabling  the  bacon  to  Ix' 
moved  from  the  cold  room  in 
which  it  is  stored  on  arrival, 
through  the  stove  and  out  to  the 
cutting  room  on  a  system  of  over¬ 
head  rails.  This  has  greatly  re¬ 
duced  manhandling  of  the  bacon, 
and  only  two  men  are  now  needed 
to  o|)erate  the  plant  from  the  cold 
room  through  to  the  cutting  room. 

The  ante-room  through  which 
the  sides  pass  from  the  cold  store 
to  the  stoves  is  tiled  throughout, 
on  floor  and  walls,  and  here  the 
sides  are  batch-weighed  after 
curing.  From  here  they  are 
moved  to  the  cutting  room  on  a 
system  of  overhead  rails.  The  cut¬ 
ting  room  is  large,  light  and  cool, 
and  again  is  tiled  throughout ; 
windows  are  covered  in  a  fine 
screen  mesh  which  during  sum¬ 
mer  months  is  sprayed  at  frequent 
intervals  with  a  pyrethrum-based 
insecticide.  At  one  end  of  the 
room  the  smoked  sides  are  hung 
on  rails;  mainly  Danish,  Dutch, 
Polish  and  English  sides  are  pro¬ 
cessed,  with  a  little  Irish. 

Boning  and  slicing  are  carried 
out  on  a  series  of  long  benches, 
and  operations  are  arranged  in  a 
single-line  flow.  The  company’s 
ix)licy  is  to  turn  over  prepared 


goods  as  quickly  as  ixjssible,  so 
that  food  reaches  retailers  and 
consumers  in  the  best  possible 
condition. 

When  the  company  took  over 
the  site  at  Burgh  Heath  ten  years 
ago  there  was  little  but  a  disused 
riding-school,  some  horse-boxes 
and  a  ruined  outhouse.  From  this 
beginning  the  site  has  been  de¬ 
veloped  into  an  orderly  and  effi¬ 
cient  depot  which  includes  a 
single-storey  block  of  modern 
offices,  a  staff  canteen,  storage 
rooms  and  the  smoke-curing  sec¬ 
tion  and  a  large  storage  and 
despatch  area  where  goods  of  all 
kinds  are  loaded  and  despatched 
to  Wavy  Line  grocers  in  the  area 
served  by  the  Burgh  Heath 
Depot. 

One  unusual  section  at  Burgh 
Heath  is  concerned  with  the  de¬ 
signing  and  building  of  trailer 
bodies  for  the  company’s  fleet  of 
articulated  delivery'  vehicles. 
Here,  also,  trailer  bodies  are 
serviced  and  repaired.  Twenty  ft. 
trailer  bodies  are  normally  used 
for  deliveries  in  less  congested 
areas,  but  the  company  is  busy  at 
the  moment  building  15  ft.  trailer 
bodies  which  give  greater  ease  of 
working  in  narrow  and  crowded 
London  streets. 

There  is  ample  room  for  an  ex¬ 
pansion  in  the  bacon  curing  sec¬ 
tion,  which  the  company  expects 
will  shortly  be  necessary;  another 
storey  above  the  cutting  room  is 
available,  and  the  company  pre¬ 
dict  that  it  will  not  be  long  before 
an  expansion  in  turn-over  brings 
about  plans  to  utilise  this  space. 


Recent  Advances  in 
Hydrostatic  Sterilisation 

(Concluded  from  page  112) 

For  the  control  of  processing  a 
supervising  check  must  be  kept  on 
the  time  and  temperature  instru¬ 
ments,  but  it  is  possible  for  one 
semi-skilled  man  to  look  after 
three  or  four  installations. 

It  is  usually  necessary  to  have 
one  or  two  unskilled  operators  sur¬ 
veying  the  feed  and  discharge 
mechanisms  and  ensure  that  the 
lines  to  and  from  the  hydrostatic 
sterilisers  are  kept  running.  Per¬ 
haps  their  most  useful  function  is 
to  signal  a  stoppage  in  the  labelling 
line,  and  if  necessary  divert  the 
cans  coming  from  the  steriliser  to 
auxiliary  lines. 

The  labour  requirements  vary, 
of  course,  with  each  installation, 
but  are  so  small  in  comparison 
with  the  potential  throughput  of 
the  machines  that  to  try  to  elimin¬ 
ate  them  would  be  false  economy. 
Their  time  is  by  no  means  wholly 
taken  up  with  the  steriliser,  but 
they  do  form  a  useful  insurance  in 
keeping  the  lines  running. 


Location 

It  is  not  necessary  for  a  steril¬ 
iser  to  form  an  integral  part  of  a 
canning  line.  Quite  often  it  is  pre¬ 
ferable  to  locate  it  quite  a  long  way 
from  the  closing  and  labelling  ma¬ 
chines,  sometimes  even  in  another 
building.  This  introduces  a  flexi¬ 
bility  in  their  use  whereby  with 
simple  line  switching  devices  any 
number  of  canning  lines  may 
diverted  to  and  from  an  installa¬ 
tion  enabling  a  production  change¬ 
over  to  take  place  in  a  very  short 
time. 

Inside  a  building  the  machine 
generally  breaks  through  the  roof 
again  protected  by  a  clad  light 
frame  building.  For  some  loca¬ 
tions  where  height  is  not  available 
the  machine  may  be  housed  in  a 
pit  and  the  feed  and  discharge 
levels  raised  to  a  convenient 
height,  and  even  where  the  ma¬ 
chines  are  fixed  at  floor  level  the 
feed  and  discharge  may  be  raised 
to  accommodate  ropeways  high  in 
the  air. 
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Smoke  Curing  Teehnologists  meet  in  Poiand 

Recent  advances  described 


By  T.  H.  Simpson,*  b.Sc.,  Ph.D. 

The  author  recently  attended  the  Second  International  Conference  on  Smoke  Curing 
in  Poland.  The  major  trends  in  research  on  smoking  and  in  industrial  development  of 
smoking  methods  are  described.  This  article  was  prepared  as  part  of  the  programme 
of  the  Torry  Research  Station  of  the  Department  of  Scientific  and  Industrial  Research. 


At  the  close  of  the  highly  suc¬ 
cessful  first  international  con¬ 
ference  on  smoke  curing  held  in 
Gdansk  in  March,  1958,  and 
already  reviewed'  in  this  journal, 
the  participants  urged  that  fur¬ 
ther  international  meetings  should 
be  held  to  review  developments  in 
the  various  branches  of  research 
on  the  smoking  of  foods.  As  a 
result,  a  second  conference,  de¬ 
voted  to  advances  in  the  engineer¬ 
ing  of  the  smoke  curing  process, 
was  arranged  and  took  place  in 
November,  i960. 

As  on  the  previous  occasion,  the 
conference  was  held  in  the  Chemis¬ 
try  Department  of  the  Gdansk 
Institute  of  Technology  and  was 
organised  by  Professor  D.  J. 
Tilgner,  head  of  the  Department 
of  the  Technology  of  Animal  Pro¬ 
duce.  The  meeting  was  attended 
by  over  thirty  scientists  drawn 
from  industrial  organisations  and 
research  institutes  of  ten  countries. 
It  lasted  for  five  days,  one  of  which 
was  spent  in  visits  to  food  process¬ 
ing  plants  and  research  institutes. 
The  programme  was  extremely  in¬ 
tensive,  some  thirty  papers  being 
read  and  discussed  during  the 
four-day  period.  More  papers  had 
been  commissioned  originally,  but 
Professor  Tilgner  very  generously 
withdrew  some  of  his  students’ 
contributions  in  order  that  the  re¬ 
maining  ones  might  be  more  fully 
discussed. 

It  is  hoped  that  the  full  texts  of 
the  papers  presented  at  this  con¬ 
ference  will  be  published  in  book 
form  within  the  next  year.  In  the 
meantime  this  rather  selective 
summary  of  the  proceedings  may 
serve  a  useful  purpose. 

•  Department  of  Scientific  and  Indus¬ 
trial  Research,  Torry  Research  Station, 
Aberdeen. 


The  four  main  topics  of  the  con¬ 
ference,  smoke  generation,  smoke 
deposition,  industrial  smoking 
techniques  and  methods  of  analy¬ 
sis  of  smoke  deposits  are  reviewed 
separately,  below. 

Methods  of  generating  wood 
smoke 

The  comparative  lack  of  know¬ 
ledge  of  the  mechanisms  by  which 
the  various  constituents  of  wood 
smoke  are  formed  has  proved  to 
be  an  obstacle  to  our  fuller  under¬ 
standing  of  the  smoking  process. 
A  paper"  on  the  thermal  decom¬ 
position  of  woods  provided  a  use¬ 
ful  survey  of  this  necessary  in¬ 
formation.  The  effect  of  changes 
in  the  moisture  content  of  the  saw¬ 
dust  on  the  quality  of  smoke  pro¬ 
duced  from  traditional  hearth-type 
generators  was  discussed. The 
results  of  chemical  and  sensorv 
tests  suggest  that  the  best  smoke  is 
produced  when  the  moisture  con¬ 
tent  is  within  the  range  25-35%, 
rather  higher  than  that  commonly 
encountered. 

Although  considerable  effort  has 
been  expended  on  the  design  of 
smoking  kilns,  the  development 
of  controllable  smoke  producers 
capable  of  generating  smoke  of 
constant  and  reproducible  quality 
has  attracted  comparatively  little 
attention.  Until  fairly  recently, 
even  the  most  modern  smoking 
plants  drew  their  smoke  from 
smouldering  beds  of  wood  chips 
and  sawdust.  The  development 
of  the  “  fluidiser,”^- ®  an  appara¬ 
tus  in  which  smoke  is  produced  by 
destructive  distillation  of  sawdust 
supported  as  a  fluidised  bed  in  a 
stream  of  hot  air,  represents  one 
approach  to  the  problem  of  con¬ 
tinuous  production  of  a  uniform 
smoke.  Friction  generators. 


similar  to  the  American  model, 
have  been  developed  and  are 
gaining  a  wide  acceptance  in  many 
countries.  Consumer  acceptance 
tests®  have  shown  that  there  is  no 
significant  difference  in  the  flavour 
and  keeping  properties  of  fish 
cured  with  friction  or  traditional 
smokes  or  with  the  smoke  pro¬ 
duced  by  the  automatic  generator 
described  by  Halfdan  Olsen ;  rela¬ 
tively  minor  differences  were  de¬ 
tected  by  trained  taste  panels. 

Comparisons  of  the  chemical 
composition  of  smoke  produced  in 
different  forms  of  generator  were 
reported^’  *  by  a  number  of 
workers,  but  it  is  apparently  diffi¬ 
cult  to  relate  changes  in  composi¬ 
tion  of  the  smoke  to  changes  in 
the  flavour  of  the  product. 

An  interesting  two-stage,  labor¬ 
atory  smoke  generator  was  de¬ 
scribed  and  illustrated  by  the 
Gdansk  workers.®  In  this,  blocks 
of  wood  are  pyrolysed  in  a  stream 
of  inert  gas  maintained  at  temper¬ 
atures  up  to  45o°C.  The  resulting 
smoke  is  partially  oxidised  in  the 
second  stage  of  the  generator  by 
mixing  with  controlled  quantities 
of  heated  air.  With  this  appara¬ 
tus  it  has  been  found*®  that  3:4- 
benzpyrene  and  1:2:5: 6-diben¬ 
zanthracene  are  not  formed  if  the 
temperatures  in  the  first  and 
second  stages  are  not  allowed  to 
exceed  4oo°C.  and  375°C.  respec¬ 
tively  and  that  the  optimum  tem¬ 
peratures  for  the  production  of  a 
good  quality  smoke  are  in  the 
range  350-4oo°C.  for  the  pyrolysis 
stage  and  2oo-25o°C.  for  the  oxi¬ 
dation  stage. 

Smoke  deposition 

Results  obtained  at  Torry  Re¬ 
search  Station and  presented 
at  the  conference  show  that  wood 
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smoke  consists  of  two  phases,  a 
vapour  phase  which  is  invisible 
and  a  particle  phase  consisting  of 
minute,  light  scattering  particles. 
Only  the  former  phase  plays  any 
significant  part  in  the  smoking 
process,  deposition  of  particles 
contributing,  at  most,  5%  to  the 
total  quantity  of  smoke  deposited 
on  fish.  The  effects  of  changes  in 
the  temj)erature  of  smoking,  pack¬ 
ing  of  the  kiln  or  in  the  extent  to 
which  the  smoke  is  diluted  with 
air,  on  the  rate  of  depf)sition  of 
smoke  and  on  the  type  of  smoke 
deposited,  are  interpreted  as  re¬ 
sulting  from  changes  in  the  va¬ 
pour-particle  equilibrium.  These 
results  were  confirmed' ’  by  the 
Gdansk  group  and  a  demonstra¬ 
tion  of  “  smoking  ”  with  invisible 
smoke  vapours  was  given. 

Russian  scientists  have  con¬ 
tinued  to  develop”  the  production 
and  use  of  the  smoke  concentrate, 
on  which  Dr.  Lapshin  reported'® 
at  the  first  international  confer¬ 
ence;  the  process  of  “smoking” 
by  dipping  or  spraying  is  now  ex¬ 
tensively  practised  in  the  U.S.S.R. 
It  was  reported  that  the  concentra¬ 
tion  at  which  the  dip  is  applied  to 
the  fish  is  critical,  absorption  of 
the  various  smoked  constituents 
being,  apparently,  a  selective  pro¬ 
cess.  Fish  cured  by  the  dipping 
process  were  reported  to  contain 
substantially  similar  quantities  of 
the  same  smoke  constituents  as 
fish  smoked  by  the  traditional 
method,  and  were  claimed  to  be 
only  slightly  less  i)alatable.  The 
favoured  method  of  using  the 
smoke  concentrate  involves  three 
stages,  dipping,  drying  and  subse¬ 
quent  light,  traditional  smoking  to 
intensify  the  smoky  flavour. 

Fish  cured  in  this  way  were  re¬ 
ported  to  gain  a  higher  consumer 
acceptance  than  fish  cured  either 
by  the  single  dipping  or  by  the 
traditional  process.  The  concen¬ 
trate  is  free  from  3: 4-benzpyrene. 
Toxicological  studies,  involving 
feeding  and  topical  application  of 
this  material  to  rats,  have  been  in 
progress  for  the  last  two  years, 
with,  to  date,  favourable  results. 

Papers  on  the  bactericidal  pro¬ 
perties  of  smoke  and  of  the  smoke 
concentrate  were  received  from 
three  groups  of  workers.’®  '^’"* 


Smoke  concentrate  is  potently  bac¬ 
tericidal,  immersion  in  this  reduc¬ 
ing  the  bacterial  load  on  the  sur¬ 
face  of  fish  by  99*7%  and  the 
numbers  in  the  flesh  by  approx¬ 
imately  97%.  During  subsequent 
heat  treatment  at  75 °C.,  to  pro¬ 
duce  “  hot  smoked  ”  fish,  the  bac¬ 
terial  loads  on  the  surface  and  in 
the  flesh  are  further  reduced  to 
0009%  and  0-28%  respectively. 
On  storage,  however,  the  remain¬ 
ing  micro-organisms  increase,  the 
organisms  in  the  flesh  apparently 
increasing  three  times  faster  than 
those  on  the  surface. 

Developments  in  industrial 
smoke-curing  practice 

In  Europe  and  in  the  U.S.A., 
the  major  emphasis  is  on  hot 
smoking  and  technological  effort 
seems  to  be  directed  towards  the 
development  of  extremely  large 
kilns  through  which  the  fish  or 
sausage  is  led  by  conveyor  sys¬ 
tems.  All  the  kilns  are  designed 
to  provide  uniform  drying  of  the 
product  and  many  appear  to  be 
scaled-up  versions  of  the  Torry 
kiln. 

The  kiln  developed  by  “  Indus- 
trienlagen  V.E.B. — Erfurter  Mal- 
zerei  und  Speicherbau  ”  of  Erfurt, 
is  typical  of  the  trend  in  kiln  de¬ 
sign.'®  In  this,  after  passing 
through  the  pre-drying  area,  the 
fish  is  cooked  between  specially 
designed  infra-red  heaters  mounted 
in  front  of  aluminium  reflectors 
and  then  passed  into  an  electro¬ 
static  smoking  chamber.  The  fish 
is  subsequently  chilled  in  the  final 
section  of  the  kiln  and  is  then 
ready  for  immediate  packing.  In 
its  present  form,  this  kiln  has  an 
output  of  approximately  800  lb.  of 
smoked  fish  per  hour ;  the  process¬ 
ing  time  is  two  hours.  It  is  ap¬ 
parently  not  yet  certain  what  ad¬ 
vantage  in  time  saving  is  given 


All  books  reviewed  in  Food 
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by  this  electrostatic  smoking  pro¬ 
cess  at  high  temperatures.  Indeed, 
a  rather  similar  type  of  kiln  oper¬ 
ating  in  West  Germany  employs 
separate  stages  of  traditional  and 
electrostatic  smoking. 

A  technological  analysis  of  the 
industrial  smoking  kilns  operating 
on  the  Gdansk  sea  coast  was  re- 
jxirted.'"  From  this,  it  appeared 
that  the  Torry  type  kilns  are 
superior  to  the  old  traditional  kilns 
and  the  Norwegian  Kvaerner 
kilns  in  respect  of  their  lower  saw¬ 
dust  requirements  and  higher  out¬ 
puts,  and  are  only  marginally  in¬ 
ferior  to  kilns  fitted  with  electro¬ 
static  smoking  facilities.  The 
increased  prime  cost  and  higher 
operating  costs  of  the  electrostatic 
precipitators  would,  presumably, 
be  expected  to  outweigh  the  reduc¬ 
tion  in  sawdust  costs. 

The  general  opinion  at  the  con¬ 
ference  seemed  to  be  that  electro¬ 
static  precipitation  of  smoke  offers 
advantages  only  in  specialised 
smoking  processes.  An  example 
of  specialised  use  of  electrostatic 
smoking  was  given®'  in  an  account 
of  a  two-stage  canning  process. 
Fresh  fish  is  cooked  in  cans, 
drained,  covered  with  vegetable 
oil  which  has  been  previously 
smoked  in  an  electrical  precipita¬ 
tor  for  10  min.  and  then  sealed 
and  sterilised  in  the  usual  way. 
The  product  was  reported  to  com¬ 
pare  favourably,  particularly  in 
respect  of  texture,  with  canned 
smoked  fish. 

Useful  surveys  of  the  status  of 
smoke  curing  in  the  meat  and  fish 
industries  of  Japan,  Sweden  and 
the  U.S.A.  were  presented.'*®®  ®® 

Methods  of  analysis  of  smoke 
deposits 

In  attempting  to  assess  the  effect 
of  changes  in  smoking  conditions, 
the  food  scientist  is  required  to 
identify  the  constituents  of  the  dif¬ 
ferent  deposits  and  determine  their 
concentrations.  Total  qualitative 
analysis  of  smoke,  though  a 
straightforward  exercise  in  organic 
chemistry,  is  so  time  consuming 
that  it  is  seldom  attempted ;  inves¬ 
tigators  rely  instead  on  analyses  of 
well-defined  groups  of  compounds, 
e.g.  phenols,  carbonyl  compounds 

{Concluded  on  page  ii8) 
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Europe^s  First  Photoelectric  Wet  Sorting  Machine 

Demonstration  unit  at  Batchelors  Ashford  plant 


SAID  to  be  the  first  electronic 
sorting  machine  in  Europe  de¬ 
signed  to  handle  wet  produce,  the 
WZ-3  Photoelectric  Sorting  Ma¬ 
chine  manufactured  by  ESM, 
Ltd.,  was  shown  recently  at  the 
Ashford  plant  of  Batchelors  Foods, 
Ltd.,  where  a  demonstration  ma¬ 
chine  has  been  installed. 

The  machine  employs  the  basic 
principles  used  in  the  company’s 
other  machines,  each  piece  of  pro¬ 
duce  being  individually  handled, 
picked  up  and  scrutinised  before 
being  accepted  or  rejected.  Stain¬ 
less  steel  and  special  waterproof 
designs  have,  however,  resulted  in 
a  unit  which  is  able  to  handle 
products  under  maximum  mois¬ 
ture  conditions.  Among  products 
which  the  machine  can  handle  are 
potato  and  carrot  cubes,  soaked 
beans,  olives,  cherries  and  other 
similar  vegetables  and  fruits. 

Material  is  fed  by  a  vibratory 
feeder  into  an  eccentrically  driven 
feed  bowl  where  it  is  thrown  to  the 
side  of  the  revolving  bowl;  the 
rate  of  input  is  controlled  by  a 
photocell  acting  on  a  light  source 
shining  through  perforations  in 
the  feed  bowl.  A  drum  revolving 
in  phase  with  the  products  lined 
up  on  the  edge  of  the  bowl  picks 
up  individual  pieces  on  a  series  of 


A  battery  of  three  photoelectric  sorting  machines. 


ground.  If  a  product  is  rejected, 
a  signal  goes  to  a  special  timer  so 
that  on  leaving  the  viewing  cham¬ 
ber  a  thin  jet  of  compressed  air 
shoots  it  from  the  main  stream  of 
material.  Good  produce  falls  off 
the  ferrule  as  the  vacuum  is 
broken  by  a  cut-off  shoe. 

The  most  immediate  saving 
made  by  the  use  of  this  machine 
is,  of  course,  in  labour  costs, 
where  hand  picking  is  eliminated. 
The  company  stress,  however, 
that  wastage  is  considerably  re¬ 
duced:  in  contrast  to  hand  trim¬ 
ming  methods,  where  a  large  piece 
is  gouged  out  of  the  whole  product 
in  order  to  remove  quite  small  im¬ 
perfections,  the  sorting  machine 
rejects  only  the  single  cube  con¬ 
taining  the  imperfection,  and  it  is 
claimed  that  this  raises  the  recov¬ 
ery  of  good  produce  by  at  least 
10%.  The  machines  are  fully 
automatic  and  need  the  minimum 
of  supervision:  the  company  say 
that  a  battery  of  machines  can  be 
looked  after  by  one  man. 

The  machine  has  a  capacity  of 
315  lb.  of  soaked  beans  or  300  lb. 

(Concluded  on  page  ii8) 


vacuum  ferrules.  After  pick-up 
the  vacuum  on  each  ferrule  is  cut 
off  for  a  fraction  of  a  second,  and 
any  ‘  ‘  doubles  '  ’  which  may  have 
been  picked  up  are  thrown  off  by 
centrifugal  force.  Each  piece 
then  passes  through  a  viewing 
chamber  where  is  it  viewed  on 
both  sides,  and  the  reflection  gath¬ 
ered  from  the  whole  area  and 
compared  against  a  pre-set  back¬ 


A  close-up  of  the 
machine,  showing 
the  revolving  feed 
bowl,  the  drum 
with  vacuum  fer¬ 
rules,  and  the  view¬ 
ing  chamber. 
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Smoke  Curing  Technologists 
meet  in  Poland 

(Concluded  from  page  1 1<)) 

and  acids.  Examples  of  the  separ¬ 
ation  and  identification  of  these 
were  presented  at  the  conference. 

Critical  accounts  of  methods  of 
estimating  the  quantities  of  smoke 
constituents  in  foods  were 
given. It  was  recognised  that 
the  results  of  such  determinations 
must  be  interpreted  with  extreme 
caution  and  may  not  provide  a  re¬ 
liable  basis  for  comparing  different 
tyi>es  of  smoking  treatment,  e.g. 
traditional,  electrostatic  or  immer¬ 
sion  curing.  They  are,  however, 
useful  in  evaluating  the  effects  of 
changes  in  dejK)sition  conditions  in 
the  same  type  of  kiln. 

One  of  the  pressing  needs  in 
smoking  research  which  was  recog¬ 
nised  at  the  conference  is  for  in¬ 
vestigators  to  use  agreed,  stan¬ 
dardised  methods  in  their  analyti¬ 
cal  work.  At  the  present  time, 
owing  to  the  diversity  of  methods 
employed,  it  is  extremely  difficult 
for  one  worker  to  interpret  the  re¬ 
sults  of  others.  A  committee  is 
being  set  up  to  collate  information 
on  the  various  methods  of  analysis 
in  current  use  and  to  suggest  stan¬ 
dard  procedures. 
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of  diced  ijotatoes^  hr.  The  num¬ 
ber  of  ferrules  on  the  pick-up 
wheel  varies  according  to  the  size 
of  the  material  to  be  handled. 
Although  it  is  anticipated  that, 
once  set  up  for  one  particular  pro¬ 
duct,  the  machine  is  likely  to  be 
processing  the  same  thing  for  quite 
long  runs,  the  changeover  from 
one  product  to  another  is  simply 
accomplished  in  ten  or  fifteen 
minutes  by  the  substitution  of  a 
different  colour  lens. 

Visitors  to  the  installation  at 
Batchelors'  plant  were  able  to  see 
first  diced  potato  and  then  Michi¬ 
gan  pea  beans  being  handled  by 
the  demonstration  machine  at 
speeds  of  between  306,000  and 
405,000  pieces  /  hr.  with  a  remark¬ 
ably  high  degree  of  accuracy. 


Power  Farming 

A  sjxjcial  review  of  “  Power 
Farming"  is  featured  in  this 
month's  issue  of  World  Crops. 
Among  the  articles  included  in  this 
feature  are  "  By-products  of  the 
Rice  Industry,"  "Sugar-beet  in 
Pakistan  "  and  "  Weed  Control  in 
Tea." 

Dairy  Engineering  deals  pri¬ 
marily  with  agricultural  and  veter¬ 
inary  chemicals.  Other  articles  in 
the  current  issue  are  "  Hydro¬ 
chloric  Acid  ('asein  Manufacture 
in  Scotland  "  and  a  report  on  the 
U.S.  Dairy  Show. 

Chemical  and  Process  Engineer¬ 
ing  contains  a  si)ecial  feature  on 
"  Plant  Scale-up,"  including  two 
articles  on  this  problem,  "Scale- 
up  for  drying  and  filtration  plant  " 
and  "  Hydrocarbon  Synthesis." 
Other  articles  include  part  2  of 
"  Transient  Performance  of  Heat 
Exchangers,"  by  F.  ('arvalho. 

"Stability  of  PVC — Its  Labor¬ 
atory  Evaluation"  is  the  main 
feature  of  Fibres  and  Plastics. 
Among  other  contributions  are 
articles  on  "  Plastic-coated  Steel  " 
and  "  Protecting  Polythene  from 
Thermal  Degradation." 

Manufacturing  Chemist  is  de¬ 
voted  to  a  special  issue  dealing 
with  "  Process  Heating  Systems 
and  Equipment."  Also  included 
are  part  3  of  "Carbohydrates  in 
the  Chemical  Industry"  and  an 
article  on  "  The  Sk'ent  of  F'lowers 
and  Leaves." 

"Trends  in  Process  Control," 
by  D.  (i.  Taylor,  is  one  of  the  con¬ 
tributions  to  Automation  Progress. 
Other  articles  include  "  Hydraulic 
Servomechanisms — 2  "  and  "  De¬ 
velopment  of  the  Modern  Digital 
Differential  Analyser." 

Petroleum  deals  with  ‘  ‘  Sujxt- 
visorv  Wireless  Control "  and 
'  ‘  Oilfield  Radio  Communica¬ 
tions  ' ' :  also  included  are  a  re¬ 
view  of  equipment  for  telecom¬ 
munications  in  the  petroleum  in¬ 
dustry  and  a  description  of  Nor¬ 
way's  first  major  refinery. 

"  Analysis  of  Emulsion  Paints  " 
is  the  subject  of  an  article  in 
Paint  Manufacture.  Among  other 
contributions  are  "Glycerin  in 
Automobile  Paints ' '  and  a  pre¬ 
view  of  the  O.C.C.A.  Exhibition. 
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4DVANCES  in  FOOD  TECHNOLOGY 


CANNING 

Survival  of  meat  bacteria 
during  sterilisation 

In  certain  types  of  raw  meat  investi¬ 
gated  by  the  German  Federal  Meat  Re¬ 
search  Institute,  Kulmbach,  the  bac¬ 
terial  count  was  found  to  increase  by 
50%  at  temperatures  above  i5"C., 
and  the  canned  meat  prepared  from  it 
was  found  to  contain  surviving  anaero- 
bia.  During  the  summer,  it  is  there¬ 
fore  essential  to  maintain  an  uninter¬ 
rupted  cold  chain  and  to  insist  on  a 
high  degree  of  hygiene  if  stable  canned 
pnxlucts  are  to  be  obtained.  With  a 
high  initial  bacterial  count,  the  usual 
sterilisation  times  are  not  in  all  cases 
sufficient.  During  the  canning  process, 
the  highest  bacterial  count  must  be  ex¬ 
pected  at  the  moment  when  the  can  is 
ready  to  be  sealed.  In  the  heated  can¬ 
ned  goods,  some  ()0%  of  the  gram-posi¬ 
tive  micro-organisms  detectable  in  the 
raw  material  have  lost  their  stain- 
ability. —  R.  Hadlok,  Die  Fleischwirt- 
schaft,  1960,  12,  1036. 


DRYING 

Drying  of  seaweeds  and  other 
plants 

Tests  on  the  through-circulation  dry¬ 
ing  of  Laminaria  longicruris  on  a  semi¬ 
commercial  scale  in  a  batch  dryer  have 
been  made  to  determine  the  optimum 
amditions.  There  was  a  maximum 
feasible  loading  of  al)out  5  Ib./cu.  ft. 
for  the  dryer.  The  effects  of  variations 
in  the  rate  of  air  flow,  of  amount  of 
air  recirculated,  of  air  flow  reversal, 
and  of  temperature  (i6o-22o"F.)  have 
be<m  studied  with  particular  reference 
to  output  and  efficiency. — J.  H.  Mer¬ 
ritt,  /,  Set.  Food  Agric.,  lofx),  11(10), 
600. 


SAUSAGES 

Emulsion  formation 

A  dispersion  of  fat  globules  is  formed 
within  the  protein  slurry  during  chop¬ 
ping  of  finely  comminuted  sausage. 
Th«;  comparatively  soft  fat  is  broken  up 
early  in  the  comminution  process,  but 
the  globule  size  is  reduced  as  chopping 
is  continued.  Muscle  fibres  of  a 
stronger  structure  than  fat,  constitute 
the  component  which  determines  the 
total  chopping  required.  Fragments  of 
tough  connective  tissue  form^  by  pre¬ 
liminary  grinding  appear  to  remain  un¬ 
changed  during  chopping  of  sausage 
emulsions.  Total  chopping  time  must 
be  sufficient  to  form  a  protein  matrix 
enclosing  the  dispersed  fat  globules. 
Salt  soluble  proteins,  myosin  and  acto- 
mysin,  appear  to  concentrate  at  the  fat 


globule  surfaces  and  form  a  stabilising 
membrane.  If  excessive  temperature 
rise  occurs  during  chopping,  the  pro¬ 
tein  matrix  may  be  partially  denatured 
and  broken  giving  rise  to  an  unprotec¬ 
ted  fat  dispersion.  This  permits  fat 
separation  during  smoking  and  cook¬ 
ing. — Hansen,  Food  Technology ,  i960, 
14,  5^5- 


MEAT  PRODUCTS 

Keeping  quality  tests 

Every  other  year  a  test  is  arranged, 
by  the  German  Farming  Association,  of 
the  keeping  quality  of  branded  meat 
products  under  tropical  and  export  con¬ 
ditions.  The  products  are  shipped  from 
Hamburg  on  a  sea  voyage  across  the 
equator,  lasting  72  days,  and  are  tested 
on  return.  The  test  results  are  com¬ 
pared  with  those  obtained  from  refer¬ 
ence  samples  which  had  stayed  in 
Hamburg.  These  products  included 
dry  sausages,  smoked  products,  canned 
meat,  canned  sausages,  canned  meat 
dishes,  etc.  This  year’s  test  comprised 
260  samples;  100  of  them  stayed  the 
course  satisfactorily.  Many  of  the  fail¬ 
ures  of  dry  sausages  were  due  to  inade- 
<juate  packaging  which  did  not  afford 
sufficient  protection  against  tropical 
heat  and  moisture.  Canned  sausages 
and  sausiiges  in  Cryovac  packings  were 
generally  safe,  provided  that  the  piick- 
ing  had  not  suffered  mechanical  dam 
age.  There  are  also  considerable  dif¬ 
ferences  in  the  keeping  quality  of  the 
different  types  of  sausiiges.  Smoked 
proilucts  came  out  best,  largely  because 
of  adeejuate  packaging.  Composite  meat 
dishes  in  cans  were  also  very  satisfac¬ 
tory.  Some  of  the  tested  samples  had, 
in  fact,  a  better  ta.ste  than  the  reference 
samples  which  had  stayed  at  home.  Var¬ 
nishing  of  cans  proved  to  be  an  import¬ 
ant  factor  in  improving  the  keeping 
(juality.  The  overall  results  of  the  test 
are  described  as  gixxl,  though  still  call¬ 
ing  for  improvements.  The  quality  of 
[Mckagings  was  the  subject  of  a  special 
series  of  tests  which  gave  rise  to  a  num¬ 
ber  of  conclusions  regarding  desirable 
specifications  for  inner  and  outer  wrap¬ 
pings,  cartons,  crates,  etc. — M.  Lerche 
and  H,  Schwerdtfeger,  Die  Fleischwirl- 
schaft,  i960,  12,  637,  and  644. 


PACKAGING 

Sterilisation  of  meat  in  packs 

The  plastics  industry  has  recently 
markett^  ”  sterilisation-proof  ”  pack¬ 
aging  films  which  are  designed  to  per¬ 
mit  the  sterilisation,  at  a  temperature 
of  over  loo'C.,  of  pre-packaged  food¬ 
stuffs,  a  method  which,  if  successful, 
might  entail  substantial  economic  ad¬ 


vantages.  The  Federal  German  Meat 
Research  Institute,  Kulmbach,  has  car¬ 
ried  out  tests  with  prepackaged  steri¬ 
lised  meat  samples.  So  far,  the  results 
have  not  been  conclusive.  It  is  thought, 
however,  that  the  method  may  well  be 
successful,  when  certain  incidental 
problems  of  manufacture,  sterilisation 
and  storage  have  been  overcome. — G. 
Nitsch,  Die  Fleischwirtschaft,  i960,  12, 
1015. 


Another  Commercial  A.F.D.  Plant 

{Concluded  from  page  10 1) 

by  electrical  plates  situated  above 
each  tray  and  by  circulating  warm 
trichlorethylene  under  the  tray. 
In  addition  the  process  can  be 
semi-continuous,  the  liquid  coffee 
being  loaded,  and  the  dried 
powder  removed,  while  the  cabinet 
is  shut,  thus  reducing  the  time 
cycle. 

Another  special  feature  of  the 
design  is  the  incorporation  of  a 
cycle /time  control  system.  This 
ensures  that  the  refrigeration  tem¬ 
peratures,  vacuum  and  the  tem¬ 
peratures  of  the  heater  plates,  are 
maintained  at  their  pre-determined 
optimum  throughout  the  whole 
cycle. 

Reconstitution  of  the  dried  pro¬ 
duct  is  effected  by  adding  water. 
The  product  returns  to  its  original 
appearance,  shape  and  texture 
almost  instantaneously,  it  is 
claimed. 


►  A  catalogue  published  by  William 
Boulton,  Ltd.,  describes  the  principles 
on  which  their  gyratory  screen  separa¬ 
tors  operate  and  gives  details  of  their 
application  in  a  great  variety  of  indus¬ 
tries. 

►  J.  Collis  and  Sons,  Ltd.,  have  issued 
three  additions  to  their  range  of  cata¬ 
logues  of  mechanical  handling  equip¬ 
ment.  List  No.  334  describes  in  detail 
the  LoadaVeyor  mobile  conveyor  for 
loading  and  off-loading.  List  No.  321 
describes  the  SlatVeyor,  an  endless  slat 
conveyor  designed  to  handle  a  variety 
of  loads  unsuited  to  belt  or  roller  con¬ 
veying.  A  further  leaflet,  list  No.  333, 
gives  a  brief  description  of  a  wide 
range  of  mechanical  handling  equip¬ 
ment  produced  by  this  company. 
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PACKAGING 


These  Venesta  **  Vendnims,”  seen  here  at  the  filling  machine,  are  the  new  pack  for  a 
highly  hygroscopic  powder  made  by  Oxo,  Ltd.,  for  flavouring  potato  crisps.  They 
survive  three  to  five  road  delivery  trips  before  needing  replacement. 


Fibre  drums  protect  flavouring 
powder 

Polythene-lintnl  fibre  drums  are  the 
new  pack  for  a  highly  hygroscopic  pow¬ 
der  made  by  Oxo,  Ltd.,  for  flavouring 
jKitiito  crisps.  The  drums  are  plywixxi- 
ended  Vendruius  made  by  Venesta  Ply- 
wocxl,  Ltd.,  and  in  them  the  powder  is 
contained  in  a  polythene  bag  liner 
which  is  bunchcKl  and  tied  with  cellu¬ 
lose  taj)e  after  filling.  This  offers  a 
satisfactory  barrier  to  moisture  and  the 
pack  can  be  o|)ened  and  emptied  with¬ 
out  difficultly. 

The  drums  are  fitted  with  swivel 
catch  closures  and  are  re-us.'d)le.  Oxo 
say  that  in  practice  the  drums  will  sur¬ 
vive  between  three  and  five  trips  (by 
their  own  rojid  transport)  before  having 
to  be  replaced.  The  unit  cost  per  trip, 
for  the  56  lb.  containers,  Oxo  siiy,  has 
worked  out  to  no  more  than  3s.  2d. 


New  type  of  cheese  carton 

A  iK'w  typ<*  of  cheese  carton  has  l)een 
develop«‘d  by  the  Paper  Group  of  the 
Metal  Box  Comixiny. 

Known  as  the  Cheese  Wallet,  the 
new  pack  is  a  one-piece  carton  of  the 
triangular  shape  traditionally  asso¬ 
ciated  with  cheese,  and  is  cheaper  than 
two-piece  wax  impregnated  cartons  and 
labelled  wooden  boxes.  The  Cheese 
Wallet  is  high-gloss,  waxed  to  prevent 


drying  out  of  the  contents  and  can  Ix^ 
decorated  all  over  by  high  class  print¬ 
ing.  Thus  the  pack  avoids  the  pn)b- 
lems  associated  with  the  affixing  and 
positioning  of  lalxds. 

The  blanks  are  stored  flat  and  can  In' 
cjuickly  and  easily  erected  by  hand 
when  netxied.  The  cartons  are  held 
together  by  an  entirely  new  locking  sys¬ 
tem,  and  need  no  gluing. 

The  pack  illustrated  is  designed  for 
Brie  cheese,  but  other  sizes  and  shapes 
of  triangular  cartons  are  available. 


New  composite  drums 

A  wide  selection  of  8  in.  diameter 
comiK)site  drums  are  being  marketed 
by  the  Paper  Group  of  the  Metal  Box 
Co.,  Ltd. 

The  drums  have  tinplate  ends  and 
the  bodies  may  be  made  of  waterpnxif 
cartridge  paper,  American  kraft  liner 
or  high  quality  chipboard.  They  are 
available  in  three  styles — a  string  open¬ 
ing  throw  away  drum,  a  string  opening 
re-closure  type  and  a  slip  lid  type. 

For  the  re-closure  string  optming 
style,  the  height  range  is  3  to  20  in.  and 
for  the  throw-away  or  slip  lid  styles  2 
to  20  in.  A  wide  range  of  wall  thick¬ 
nesses  may  be  achieved  according  to 
requirements.  Additional  protection 
against  grease  and  moisture  penetration 
may  be  given  by  wax-lamination  or  the 
use  of  foil. 


Cellophane  ”  packs.  (Top):  A  printed 
wrapper  of  QSAT-type  “Cellophane” 
now  protects  this  mixed-grill  pack. 
(Centre):  These  multi-packs  have  no 
other  wrapping  than  a  single  sheet  of 
**  Cellophane  ”  one  thou,  thick.  (Bottom): 
These  quick-frozen  lobsters  are  market^ 
in  gusset  bags  of  moistureproof  MSAT 
300,30  “  C  ellophane.” 


“  Cellophane  **  multi-packs 

A  single  sheet  of  transparent  Cello¬ 
phane  film  just  over  one  thou,  thick 
holds  togi’ther  six  gkiss  jars  of  Rossbro 
pickles  weighing  25  lb.  in  all.  These 
multi-packs,  without  any  oth»*r  wrap¬ 
ping,  are  sent  in  15  ton  loads  from  Sal¬ 
ford  to  London,  and  not  a  single  jar 
has  be«‘n  broken,  sjiy  British  Cello¬ 
phane,  Ltd. 

The  pickle  |xick  is  simply  construc¬ 
ted.  The  40  07..  jars,  standing  on  a 
basi‘  of  corrugated  Ixiard,  are  placed  on 
a  sheet  of  PT  4(X)  Cellophane  which  is 
thoroughly  moistened  lx*forehand,  so 
that  it  shrinks  around  the  glass  jars, 
hx'king  them  firmly  together.  This  is 
essential  if  the  p:ic'k  is  to  remain  inbict 
during  transit.  The  jars  overwrapjx'd 
in  the  Cellophane  are  tht-n  sealed  with 
a  .strip  of  adhesive  paper.  The  trans¬ 
parent  film  ;dlows  easy  identification 
and  checking  of  the  packs,  which  can 
Ix^  stored  ex:u'tly  as  they  are  <lelivered, 
and  it  makes  them  specially  suibible 
for  display. 
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New  type  of  laminated  soup 
pockets 

'rho  Plastics  Group  of  the  Metiil  Box 
Co.  are  supplying  a  new  type  of  lami¬ 
nated  |xx:kets  for  County  Soups,  made 
by  W.  Symington  and  Co.,  Ltd. 

'I'he  new  p:icks  are  a  lamination  of 
pajx-r,  foil  and  polythene  and  give  a 
high  degree  of  protection  to  the  con¬ 
tents.  Greater  display  impact  has  been 
achi«rved  by  overall  printing  on  both 
back  and  front.  This  makes  the  packs 
apjK-ar  bigger,  and  the  increasetl  type 
area  has  enabl{*d  larger  and  bolder  let¬ 
tering  to  lx;  used.  Apart  from  this  the 
various  County  <lesigns,  printed  in  four 
colours  by  the  gravure  pnx:ess,  remain 
almost  unchanged. 

This  new  range  of  packs  was  awarded 
a  Certificate  of  Merit  in  the  "  Starpacks 
lOfio  ”  contest,  organised  by  the  Insti¬ 
tute  of  Packaging. 


This  attractively  decorated  \-lb.  tea 
tin  is  the  first  oblong  one  of  its  size  to 
be  made  by  Metal  Box  since  the  war. 
The  decoration  was  designed  in  the 
company’s  studios.  Measuring  3J  x  2J 
X  2|  in.,  the  container,  which  is  suf^ 
plied  to  one  of  the  company’s  Euro¬ 
pean  customers,  is  also  suitable  for 
coffee  or  confectionery. 


{Left):  A  new  type  of  cheese  carton 
known  as  a  **  Cheese  Wallet  ”  developed 
by  Metal  Box  is  a  one-piece  high-gloss 
waxed  carton.  This  one  is  for  Brie  but 
other  sizes  and  shapes  are  available. 
{Right):  These  Metal  Box  composite 
drums  have  tinplate  ends  with  bodies  of 
paper,  kraft  or  chipboard. 


Mixed-grill  pack 

To  give  further  sales  appeal  to  thtar 
mixed  grill  pack,  and  to  eliminate 
labelling,  Picton  Sausage  Co.,  Ltd., 
have  switched  from  unprinted  Cello¬ 
phane  for  the  wrapper. 

The  pack  consi.sts  of  two  pork  chops, 
two  pork  sausages,  two  slices  of  black 
pudding  and  a  sprig  of  parsley  in  a  fibre 
tray,  overwrapped  with  heat  sealable, 
semi-permeable  (QSAT-type)  Cello¬ 
phane  film.  Wrapping  and  heat-sealing 
are  done  on  a  BCL  Bias-Wrap  and 
sealing  aid. 

Printing  is  in  black  on  a  yellow  panel 
and  Ls  kept  to  a  minimum  so  that  the 
contents  of  the  pack  can  be  clearly 
seen.  The  printed  panel  stresses  the 
hygienic  protection  given  to  the  meat, 
gives  information  on  the  weight  and 
quality  of  the  contents  and  the  name 
and  address  of  the  firm. 


Waxed  carton 

An  attractive  folding  carton  has  been 
pnxluced  by  J.  Dring,  Ltd.,  for  Field 
and  Co.’s  Turban  Muscatels  and  Al¬ 
monds.  Printed  in  four  colours  and 
waxed  on  both  sides,  it  was  <lesigned 
in  Dring’s  studio;  the  firm  aLso  made 
the  printing  plates. 


Cellophane  ^  for  frozen  lobsters 

Whole,  quick-frozen  lobsters  in 
colour-printed  Cellophane  film  bags  are 
being  marketed  by  St.  Clair  Fisheries, 
Inverbervie,  Scotland. 

The  moistureproof,  heat-sealed  film 
bag,  measuring  by  12  in.  with  i  in. 
side  gussets,  is  printed  with  blue  on  the 
face  with  a  fish  and  sea-waves  design 
and  the  company’s  name. 


These  new  soup  pockets  are  a  lamination 
of  paper,  foil  and  polythene  made  by 
Metal  Box. 


The  film  u.sed  is  MSAT  3(X)/3o, 
which  has  been  sp«-cially  developed  by 
British  Cellophane,  Ltd.,  to  eliminate 
the  danger  of  film  shattering  during 
quick-freezing,  and  gives  protection 
against  moisture  loss. 


New  adhesive  for  foil-laminates 

An  entirely  new  heat-setting  adhe¬ 
sive  for  sealing  aluminium  foil-lamin¬ 
ated  cartons  and  boxes  has  been  de¬ 
veloped.  It  is  claimed  to  give  fast  and 
efficient  sealing  and  to  be  suitable  for 
all  operations  in  which  the  time  and 
space  for  applying  heat  can  be  pro¬ 
vided.  The  adhesive  is  applied  cold,  in 
the  usual  way,  and  is  then  set  to  a 
thermoplastic  gel  by  heat  before  the 
surfaces  of  the  closure  are  pressed  to¬ 
gether.  This  development  is  a  logical 
one  following  the  increasing  use  of  foil- 
laminated  board  containers  for  such 
products  as  margarine.  Information 
concerning  the  new  sealing  technique 
may  be  obtained  from  Fisher’s  Foils, 
Ltd.,  and  Venesta  Foils,  Ltd. 


^  A  bor)klet  describing  the  uses  oi  Em- 
banox  food  grade  antioxidants  in  stab¬ 
ilising  fats  and  oils  against  oxidative 
deterioration  has  been  published  by 
May  and  Baker,  Ltd.  The  booklet 
gives  examples  of  the  uses  of  butylated 
hydroxyanisole  in  the  final  stages  of 
the  processing  of  animal  fats,  vegetable 
oils,  essential  oils,  paraffin  waxes  and 
citrus  and  essential  oils. 
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{Left):  Baker  Perkins’  continuous  weifthing  and  feeding  machine.  ( Rif(ht):  Three  types  of  flexible  liner,  polythene,  p.v.c.  or  rubber 
latex,  are  available  with  Venesta’s  new  5-gal.  liquid  carrying  flbre  drum. 


CONTINUOUS  WEIGH  FEEDER 

Baker  Perkins,  Ltd.,  have  protluced 
a  continuous  wt'ighing  and  feeding 
machine  which,  in  general  terms,  is  a 
hopjH'r  with  a  gate-type  outlet  deliver¬ 
ing  material  to  a  fixed  conveyor,  em¬ 
ploying  a  weight  sensing  mechanism 
inmeath  the  conveyor.  The  machine 
can  l)e  fitted  to  deliver  any  output 
from  50  lb. /hr.  to  5  tons /hr.  with 
an  accuracy  of  ±1%.  Any  individual 
machine  Ciin  have  approximately  10 :  i 
output  range  within  these  limits. 

The  machine  is  fitted  with  a  double 
gate  system,  one  operating  outside  the 
other.  The  inner  gate  has  a  central 
slot  over  which  the  outer  gate  operates. 
When  large  corri*ctions  are  called  for, 
iKith  gates  operate  together.  In  nor¬ 
mal  opt'ration  only  the  outer  gate  oper¬ 
ates,  exiMising  more  or  less  of  the  cen¬ 
tral  slot. 

The  signiil  for  o|x*rating  the  gates 
comes  from  a  weight  iletection  device 
situated  Ixmeath  and  completely 
covered  by  the  In-lt  which  protects  it. 
The  construction  is  st>  designerl  that 
there  is  no  point  at  which  dust  can 
collect. 


CARTON  ERECTING  MACHINE 

Reed  Cartons,  Ltd.,  is  now  supplying 
a  mcxiified  and  improved  version  of  the 
Bell  carton  erecting  machine. 

The  machine  can  mechanically  form 
either  glued  or  self-l(Kking  trays  or 
hinge-lid  boxes,  including  those  with 
double-glued  walls.  Any  quality  of 
Ixiard  can  be  used  and  thicknesses 
from  0.015  fo  0.030  in.  can  lie  formed 
satisfactorily. 

Only  one  operator  is  needed  for  the 
machine  and  only  two  actions  are  re¬ 


quired;  depressing  a  foot  pedal  to  feed 
in  and  form  the  Imix,  and  a  one-handed 
action  to  lay  in  another  flat  carton  on 
the  feeder  platform. 

Witli  this  simplicity  it  is  jiossibh- 
for  even  an  unskilled  operator  to 
achu've  assembly  speeds  lietween  35 
aiul  45  iKixes  per  min.  Formed  Ixixes 
are  automatically  ejected  from  a 
sjH'cial  chute  at  the  side  of  the  machine 
where  they  can  be  Ix'lt  delivered  to  a 
filling  <le()artment. 

A  wide  range  of  carton  sizes  can  be 
formed,  from  a  maximum  of  ibjxbx 
i  in.  to  a  minimum  of  4  x  3  x  J  in.  To 
vary  the  size  or  tyjK;  of  carton  being 
formed  it  is  only  nec«*ssary  to  substi¬ 
tute  the  appropriate  forming  box  and 
mandrel. 


Operation  of  the  Bell  carton  erecting 
machine,  supplied  by  Reed,  is  a  simple 
one-foot  one-hand  movement. 


Size  of  the  new  machine  is  only  4(1  ^ 

in.  high,  3Z  in.  wide  and  2()  in.  deep.  F 
Fkxir  area  required,  inclutling  that  for  * 
the  machim*  ojx*rator,  does  not  exceed 
12  sq.  ft. 

NEW  FLEXIBLE-LINER  DRUM 
FOR  LIQUIDS 

A  new  liquid-carrying  fibre  drum,  in- 
corjMirating  a  flexible  liner  of  eithi^r  * 
plastic  film  or  latex,  is  the  latest  addi¬ 
tion  to  the  range  of  these  lightweight, 
low-cost  contjiiners  made  by  Venesta 
PlywiXKl,  Ltd.,  for  home  and  export 
use. 

1  he  liquid-carrier  is  complementary  I 
to  the  new  dry-goods  fibre  drum  intro-  | 
duced  by  the  firm  recently  and,  like  * 
this,  features  a  new  methiKl  of  s(‘aming  y 
the  metal  ends  to  the  fibre  Ixxly  wall 
without  rivetting  or  stitching. 

'I'he  heavy-gauge  steel  ends  are 
epicote-lacquered  for  a  high  degree  of  . 
corrosion  resistance.  The  top  has  a  flat  ^ 
central  section  with  a  nesting  bead  to 
match  a  rt*cess  in  the  base,  and  is  also  > 

slightly  dished  around  the  filler  cap  to  | 

ensure  that  this  d:x?s  not  project  over  h 
the  level  of  the  stacking  surface.  I 

A  5-gal.  drum  is  the  first  to  be  intro-  f 
duced;  other  sizes  may  be  adde<l  to  the  [ 
range  later.  The  standard  liner  for  the  | 
5-gal.  pattern  is  made  from  seamless,  I 
polythene  tubing  to  which  circular  ■ 
discs  of  film  are  welded  to  form  the 
liner  ends.  An  injection-mouldi'd 
p.v.c.  plastics  neck  is  welded  into  the 
top  of  the  liner  and  secured  to  the  steel 
lid  by  a  threaded  p.v.c.  collar. 

Alternative  liners  are  available  made 
from  p.v.c.  film  or  latex.  The  seamless 
latex  type  has  remarkable  strength  and 
elasticity;  under  test,  it  has  held  no  less 
than  15  gal.  of  liquid — three  times 
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(Left):  Sauven’s  *‘('odareel  Model  12”  automatic  printing  unit  shown  mounted  on  a  Forgrove  type  B.W.6  wrapping  machine. 
(Riffht):  A  new  beetroot  and  onion  slicing  machine  introduced  by  W.  J.  Hart  and  Sons. 


The  Ix'etroot  and  onion  sheer  is  a 
completely  new  machine  designed  to 
slice  these;  and  similar  pnxlucts  in 
eith«;r  crimp  or  plain  slices  from  3.6  to 
8  mm.  thick.  (Jutput  is  over  i  ton /hr. 
and  lK)th  bench  and  pedestal  mcxlels 
are  available. 


VEGETABLE  SLICERS 

VV.  J.  Hart  and  Sons  (London),  Ltd., 
an;  inlnxlucing  three  recent  machines 
into  this  country.  One  is  the  Kohler 
l*ie  Master  (desertbed  in  our  June, 
issue,  p.  i(M})  which  is  a  complete 
plant  costing  in  the;  re*gion  of  £20,000. 
The;  other  two  are  fully  automatic 
ve;getable  sheer,  shre-dder,  grader  and 
dicer  suitable;  for  all  type-s  of  raw  and 
cooke*<l  vegedable-s,  and  a  Ix'etroot  and 
onion  sheer  working  on  a  ne-w  principle 
which  ensure*s  that  the  onions  and  beet- 
r<K)ts  are;  cut  on  the*  right  grain. 

'I'he  Halide  ve‘ge*table  mill  type  RG-i 
has  an  output  of,  e.g.,  alxmt  2  me;tric 
tons  of  3  mm.  shce;s  or  4  metric  tons  of 
10  X  10  mm.  dice  jx*r  hour.  The*re  are 
17  different  optional  cutters  available 
as  standard,  and  various  inserts  for 
different  vegetable*s. 


the  capacity  e»f  the  comjdele  drum  — 
whe*n  unsup(x»rte*d  by  the  libre  Ixxly. 
It  is  normally  su])phe‘d  fitte;<l  as  stan¬ 
dard  with  a  retractable,  polythene* 
lM>uring  sjxmt.  which  is  an  optional  ex¬ 
tra  with  the  phistic  liners. 


AUTOMATIC  PRINTING  UNIT 

A  new  automatic  printing  unit  for 
printing  on  any  material  in  she‘e*t  or 
web  form  is  the  Codareel  Model  12  in- 
trexluce-d  by  the*  Sauven  Marking  Ma¬ 
chine*  Co.  It  can  be*  attache*d  very 
simply  to  all  make*s  and  tyix*s  of  aute)- 
niatic  re*e*l-fe*d  packaging  machine;s  so 
as  te)  print  a  cexle  or  othe*r  data  on  the 
wrapping  mate*rial  ius  it  is  fe*d  into  the 
packaging  machine*. 

The  link  is  containe*d  in  a  plastic 
bottle  which  automatically  maintains  a 
constant  level  of  ink  in  the*  well.  Spe*cial 
rapid-drying  flexographic  inks  are 
available;  for  use  on  all  tyjx*s  of  harel- 
to-print  surface*s  such  as  film,  foil  e>r 
waxe*d  pape*r. 


ELECTRONIC  THAWING  UNIT 

An  ele*ctronic  thawing  plant  designed 
for  fish,  me*at,  vegetables  and  other 
frozen  fooels  has  lieen  developed  by 
Kaelio  He*aters,  Ltd.  The  manufac¬ 
turers  point  out  that  this  new  method 
has  considerable;  advantages  over  con¬ 
ventional  thawing  prex^edures  where 
the  handling  of  fish  is  concerned,  giving 
uniformity  of  heating  throughout  the 
whole  thickness  of  a  block,  a  shortened 
thawing  time,  and  e*Iimination  of  the 
surface  de*te*rioration  which  can  occur 


ALL-ROUND  LABELLER 

One*  of  the  meist  re*cent  additions  to 
the*  range*  of  Hanks  labelling  machines 
manufacture*<l  by  Morgan  Fairest, 
Ltd.,  is  the  HLM.2A,  which  is  de*signe*d 
to  apply  either  wrap-arouml  or  back 
and  front  labels  6  in.  de*e*p  by  8  in.  wide; 
to  round  containers,  at  a  spe*e*d  of  up 
to  120  b.p.m.  Thus  mexlel,  which  in- 
corjx)rate*s  its  own  motor  elrive  and 
vacuum  circuit  enclose*d  in  the  fabri- 
cate*<l  steel  Ixxly,  is  said  to  be*  compact 
in  d(*sign.  A  ”  no-lK)ttle-no-labe*l  ”  de¬ 
vice  is  incorporated,  and  a  me*chanical 
overload  and  infinitely  variable  speed 
device  are  also  fitte*d.  If  re(juire*d,  an 
automatic  dating  device  can  also  lx;  in- 
clu<le*d.  Bottles  pass  at  constant  spee*d 
through  the  machine  in  a  vertical 
position,  and  are  in  full  view  of  the 
ope*nitor  all  the  time.  Change-over 
time  for  different  bottles  or  labels  is 
said  to  be  no  more  than  15  minutes. 
Dimensions  are  8  ft.  2  in.  x  5  ft.  2  in.  x 
4  ft.  7  in. 


Three  vegetable  mills  in  the  range  of  Halide  machines  now  introduced  to  this  country 
by  W.  J.  Hart  and  Sons. 


Food  Manufacture — March,  1961 


as  a  result  of  high  surface  temperatures 
necessitated  by  slower  methtxls. 

The  plant  is  fitted  with  two  32  in. 
wide  rubber-covered  canvas  conveyor 
bands  w’hich  carry  the  fish  through  two 
or  more  dieU*ctric  heating  ovens,  moun¬ 
ted  on  each  of  which  is  ;ui  R.F.  gen¬ 
erator  unit.  Both  conveyor  bands  are 
driven  from  one  motor  and  travel  at 
the  same  speed,  which  is  smoothly 
variable.  The  electronic  generators  are 
fabricated  from  zinc  plated  stetd  sheet : 
the  upper  compartment  of  each  houses 
the  power  pack  which  includes  the 
main  H.T.  transformer  iuid  rectifiers, 
and  the  lower  compartment  houses  the 
oscillator  unit  and  control  circuits. 
Each  uses  a  single  oscillator  viUve  and 
six  rectifier  valves.  Average  thawing 
time  by  this  method  for  white  fish  of 
block  thickness  in.  is  20  min.;  for 
white  fish  of  bUxrk  thickness  6  in.  the 
time  required  would  be  bo  min.;  the 
th<awing  time  required  for  herring  is 
approximately  half  that  for  white  fish. 


BISCUIT  WEIGHER 

A  machine  designed  to  weigh  ac¬ 
curately  small  packets  of  biscuits 
has  recently  been  product*d  by  Auto¬ 
pack,  Ltd.  The  material  is  fed  into 
a  control  chute  where  the  level  is 
maintained  within  pre-determined 
limits  by  micro-switchgear  controlling 
the  elevator  feed.  The  chute  dis¬ 
charges  into  a  vibratory  feeder  with  a 
stainless  steel  lx)wl  delivering  through 
an  autopack  patented  feed  box  into  a 
weigh  pan.  Cut-off  gates  close  to  the 
material  in  the  weighpan  shut  on  com¬ 
pletion  of  weighing  and  eliminate  the 
possibility  of  items  in  suspension.  The 
machine  has  a  range  of  |  oz.  to  8  oz. : 
for  weights  over  2  oz.  a  pair  of  bowls  is 
incorporated,  one  acting  as  bulk  feed 
and  the  other  single  line  final  feed. 


S|x*eds  are  lx‘twtx.*n  14  and  18  per 
minute:  for  higher  outputs,  batteries 
of  machines  can  lx*  arranged. 

CONTINUOUS  VACUUM  SEALING 
MACHINE 

A  new  m<xlel  of  the  AWO  vacuum 
pack  sealing  machine,  the  Mark  IV,  is 
available  from  Mason  and  Morton,  Ltd. 
()pt*ration  is  as  follows:  a  set  of  con¬ 
veyor  chains  carries  trays  which  are 
transported  under  the  vacuum  sealing 
head  and  pneumatically  lifted  to  fonn 
a  closed  chamlx*r,  inside  which  is  a 
sealing  device  consisting  of  teflon 
covered  sealing  Ixirs  for  resistive  or  im¬ 
pulse  heating  which  makes  the  machme 
suibible  for  any  known  pliable  sealable 
film.  There  is  no  difficulty  in  si‘aling 
greasy  or  oily  prcxlucts.  'I'he  niiichuie 
is  fully  automatic  with  electronic  con¬ 
trol.  The  time  cycle  is  adjustable  from 
3|  to  12  sec.  and  automatic  gas  flushing 
is  fitted.  A  further  development  now 
allows  thicK  film  (up  to  16  gauge)  to  be 
effectively  impulse  st*aU*d. 

The  new  mtxlel  comprises  an  audible 
warning  system  to  avoid  loss  of  pro¬ 
duction  through  current  failure,  and 
another  feature  is  the  automatic  coding 
of  all  pouches  when  sealed.  Vacuum 
chamlx^rs,  normally  2  in.  deep  inside, 
are  also  available  in  4  in.  depth  for 
bulk  packing.  Outputs  of  up  to  3,600 
packs  per  hour  are  obtainable  with 
very  low*  percentage  of  leakers,  the 
latter  being  usually  caused  through 
material  misplacement.  The  patented 
stretching  mechanism  for  the  jx>uch 
mouths  Ixjfore  s(‘aling  is  claimed  to 
prevent  creases  forming  in  the  seal. 

A  Junior  model  contains  most  of  the 
advantages  of  the  Mark  IV  but  operates 
with  one  recipnx^ating  vacuum  cham¬ 
ber  giving  approximately  one-third  of 
the  output.  Both  mtxlels  make  the 
vacuum  packing  of  liquids  or  semi¬ 
liquids  as  easy  as  that  of  solids  or  gran¬ 
ules,  and  are  designed  to  work  with  any 
type  of  vacuum  pump  with  a  capacity 
of  at  least  +  100  cu.  ft. /min.  at  ±60% 
vacuum. 


NEW  VARIABLE  OUTPUT 
METERING  PUMP 

A  new  small-capacity  variable  out 
put  pump,  the  Metrivar  type  K,  has 
recently  been  pnxluced  by  Metering 
Pumps,  Ltd.  This  pump,  driven  by  a 
totally  enclosed  vertical  spindle  50 
cycle  motor,  incorporates  a  reduction 
gear  in  the  gear-box  which  allows  any 
of  three  pump  speeds  to  be  specified. 
Capacities  (on  50  cycles)  range  from 
0-35  gals. /hr.  to  3-6  gals. /hr.  at  maxi¬ 
mum  working  pressures  ranging  from 
50  p.s.i.  to  51x1  p.s.i.,  depending  on  the 
type  of  pump  head  and  stroke  speed. 
The  length  of  stroke  can  be  varie<l. 
Pump  heads  are  available  in  ebonite 
and  glass,  polythene  and  glass  and  in 
stainless  steel.  A  range  of  accessories 
is  also  available,  and  each  pump  is 
complete  with  spares  which  the  makers 
expect  to  last  for  twelve  months  under 
normal  oix-rating  conditions. 


CHAIN  GRATE  STOKER 

James  Hodgkinson  (Salford),  Ltd., 
and  Bennis  Combustion,  Ltd.,  jointly 
announce  the  introduction  of  the  Mark 
IV  chain  grate  stoker.  The  grate  has 
been  completely  redesigned — there  an* 
now  three  patterns  of  links — giving  full 
self  cleaning  action  and  clearer  air 
spaces  for  improved  ctxding  and  more 
effective  distribution  of  primary  air 
resulting  in  lietter  combustion  and 
higher  output. 

Link  nxls  are  shouldered  for  positive 
tightening  without  restricting  link 
movement  and  there  is  full  diameter 
penetration  of  the  side  links.  A  positive 
and  almost  friction  free  drive  is  ob¬ 
tained  with  redesigned  front  sprockets 
bearing  on  all  driving  links  through  rol¬ 
lers  incorporated  in  the  grate,  and  the 
new  rear  drum,  which  supix)rts  the  full 
width  of  the  grate. 

As  with  previous  models,  automatic 
combustion  control  equipment  is  avail¬ 
able  for  the  Mark  IV,  and  now  spt'cial 
internal  baffles,  based  on  the  latest  re¬ 
search  data,  are  also  available. 
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NEWS  DIGEST 


Unilever  buys  Aberdeen  Experimental  Factory 


The  Research  Establishment  and  Ex¬ 
perimental  Factory  at  Aberdeen,  ten¬ 
ders  for  which  had  been  invited  by  ad¬ 
vertisement  in  the  press  with  a  closing 
date  of  December  20,  iq6o,  has  been 
sold  to  Unilever,  Ltd.,  who,  it  is  under¬ 
stood,  are  to  continue  research  into 
fcMxl  problems. 

The  Research  Establishment  and  Ex¬ 
perimental  Factory  was  instituted  by 
the  Ministry  of  Food  in  n)4y  to  meet 
the  special  circumstances  at  that  time, 
on  the  recommendations  of  a  commit¬ 
tee  of  Commonwealth  scientists  for  re¬ 
search  and  development  of  compact 
light-weight  foods. 

The  Experimental  Factory  has 


evolved  a  new  pr(x:ess  of  preserving 
f<xxl  by  a  method  known  as  Accelera¬ 
ted  Freeze  Drying  by  which  meat  and 
fish  in  the  form  of  chops,  steaks  and 
fillets  and  vegetables  and  fruit  in  many 
cases  in  their  whole  or  original  form 
can  be  dried  and  stored  without  special 
facilities. 

It  has  successfully  demonstrated  that 
this  process  can  be  undertaken  on  an 
industrial  scale. 

The  Minister  has  decided  that  the 
processes  have  been  developed  to  a 
point  where  commercial  exploitation 
should  be  undertaken  by  private  enter¬ 
prise  and  that  the  Establishment 
should  be  closed  on  March  31,  i<j6i. 


I 


How  to  prevent  tires  in  factories 

Fire  in  industrial  premises  is  a  serious 
hazard  and  its  prevention  should  have 
a  high  priority  with  factory  manage¬ 
ment.  The  report  Fire  Protection  in 
Factory  Buildings,  published  by 
H.M.S.O.,*  provides  for  factory  man¬ 
agements  and  building  designers  an  in¬ 
troduction  and  a  guide  to  the  various 
legal  requirements. 

The  report  also  indicates  what  pre¬ 
cautions  may  be  taken  beyond  those 
required  by  law  to  reduce  the  hazard 
of  fire  breaking  out  and  spreading  with¬ 
in  a  factory  building.  Precautions  that 
should  be  adopted  for  the  safety  of  per¬ 
sonnel,  in  case  of  fire,  are  also  con¬ 
sidered. 

Technical  appendices  deal  with  com¬ 
mon  causes  of  fires  in  factories,  stan¬ 
dard  fire  resistance  tests  and  the  be¬ 
haviour  of  materials  and  elements  of 
structure  under  fire  conditions. 


actual  amount.  P.I.D.A.  say  that 
early  reports  on  the  project  are  en¬ 
couraging. 


B.F.IV1.I.R.A.  appoint  liaison 
officers 

According  to  the  B.F.M .I.R.A.  Jour¬ 
nal,  the  Liaison  and  Advisory  Service 
which  has  been  in  operation  for  some 
years  is  being  expanded  and  liaison 
officers  are  being  appointed  who  will 
maintain  regular  contact  with  members 
in  the  territory  allotted  to  them.  The 
southern  liaison  officer,  operating  in  the 
part  of  England  south  of  a  line  approxi¬ 
mately  from  the  Wash  to  the  Severn  is 
Mr.  R.  F.  Hayns.  The  northern  liaison 
officer,  operating  north  of  that  line  to 
the  Scottish  border,  is  Mr.  K.  R.  Scott. 
It  is  hoped  to  appoint  an  officer  for 
Scotland  and  N.  Ireland  soon. 


Metal  Box — Waddington — Inter¬ 
national  Paper:  new  company 

Further  details  have  been  announced 
concerning  the  organisation  of  a  joint¬ 
ly-owned  company  to  be  formed  for  the 
manufacture,  sale  and  development  of 
paper  containers  for  packaging  milk 
and  fruit  juices. 

The  new  company,  to  be  known  as 
Liquid  Packaging,  Ltd.,  will  be  jointly 
owned  by  The  Metal  Box  Co.,  Ltd.,  of 
London  and  by  another  newly-formed 
company  to  be  jointly  owned  by  John 
Waddington,  Ltd.,  of  Leeds  and  Inter¬ 
national  Paper  Company  of  New  York, 
N.Y.,  U.S.A. 

Liquid  Packaging,  Ltd.  will  handle 
the  distribution  and  sale  of  packaging 
equipment  for  forming  and  filling 
Pure-Pak  paper  containers.  Both  the 
Waddington-International  Company 
and  Metal  Box  will  manufacture  Pure- 
Pak  containers  under  licences  granted 
by  the  Ex-Cell-O  Corporation  of  De¬ 
troit,  Michigan,  U.S.A.  Satona  con¬ 
tainers  which  have  long  been  produced 
for  the  packaging  of  a  large  variety  of 
products  in  the  United  Kingdom  by 
John  Waddington,  Ltd.,  will  be  pro¬ 
duced  by  both  the  Waddington-Inter¬ 
national  Company  and  Metal  Box. 

The  new  joint  endeavour  will  bring 
together  companies  well  known  in  the 
packaging  field  on  both  sides  of  the 
Atlantic  Ocean.  John  Waddingtmi, 
Ltd.,  are  prominent  manufacturers  of 
waxed  containers  in  England.  Metal 
Box  is  the  well  known  producer  of 
packaging  materials  for  the  consumer 
market,  and  International  Paper  Com¬ 
pany  is  a  major  United  States  manu¬ 
facturer  of  primary  and  converted 
paper  products  including  the  well 
known  Pure-Pak  paper  milk  con¬ 
tainers. 


*  ••'actory  Building  Studies  No.  0. 
"  Fire  Proti-ction  in  Factory  Buildings.” 
published  for  D.S.I.R.  by  H.M.S.O.. 
price  js.  6<1.  (6j  cents  U.S.A.),  by  jxjst 
js.  lod. 


Measuring  lean  meat  by  Archi¬ 
medes*  principle 

Every  week  the  Pig  Industry  De¬ 
velopment  Authority  weighs  about  40 
pigs  in  the  usual  way  and  then  in  water 
at  the  National  Pig  Progeny  Testing 
Station  at  Letch  worth. 

By  comparing  the  two  weights  the 
density  of  the  carcase  is  found.  As  a 
pig's  fat  is  less  dense  than  its  bone  or 
lean,  and  as  all  pigs  reach  a  stage  when 
the  growth  of  bone  and  lean  is  insig¬ 
nificant,  compared  with  the  growth  of 
fat,  it  is  possible  to  calculate  the 
amount  of  fat.  Afterwards  the  car¬ 
cases  are  dissected  and  the  estimated 
amount  of  lean  is  compared  with  the 


Birds  Eye  Foods,  Ltd.,  recently  held  a  reception  at  the  St.  Ermin’s  Hotel, 
London,  to  celebrate  their  i^lh  anniversary.  The  reception  took  the  form  of  a 
survey  of  the  company  in  all  its  aspects  and  a  review  of  prospects  for  the  future. 
Afterwards,  a  panel  of  speakers  answered  more  general  questions;  seated  on  the 
panel  are  (1.  to  r.)  Mr.  K.  J.  B.  Webb,  marketing  director;  Mr.  J.  It.  Parratt, 
chairman;  and  Mr.  F.  L.  Parry,  marketing  development  manager. 
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Food  in  Parliament 

Lords  upset  by  Government's  foreign  purchase 


The  “  greatest  dissatisfaction  ”  ex¬ 
isted  among  ineinl)ers  of  the  FckkI 
Manufacturers’  Federation  over  the  loss 
by  British  canners  of  a  ;^5<k>,ooo  order 
for  tinned  stewed  steak,  required  by 
the  Ministry  of  Agriculture,  Fisheries 
and  Food  for  long-term  storage,  the 
House  of  Lords  was  told.  The  contract 
was  placed  overseas. 

When  the  matter  was  probt*d  by 
peers,  Earl  Waldegrave,  Ministry  of 
Agriculture  Parliamentary  Secretary, 
explained  that  on  scientific  advice  it 
was  considered  necessary  to  require  the 
cattle  to  be  slaughtered  on  the  premises 
where  the  canning  was  done.  This  en¬ 
sured  minimum  handling  and  risk  of 
contamination  and  also  lessened  risk  of 
deterioration  during  long-term  storage. 
He  disclosed  that  tenders  were  sent  to 
71  firms. 

Among  |x*ers  who  protested  at  the 
decision  was  Lord  Saltoun,  who  said, 
that  because  of  the  conditions  imposed, 
a  fine  canning  factory  at  Fraserburg, 
Morayshire,  was  unable  to  tender  for 
the  order. 

Lord  Macpherson,  re|K)rting  great 
dissatisfaction  in  the  canned  food  busi¬ 
ness,  declared  that  canned  stewed  steak 
would  keep  for  a  great  many  years, 
especially  if  packed  in  England.  Why 
was  it  neces.sary  to  have  the  stipulation 
that  the  meat  must  be  from  carcases 
killed  on  the  premises? 

Earl  Waldegrave  repeated  that  it 
was  to  lessen  the  risks  of  deterioration. 
“  The  scientific  advice  is  that  if  you 
diminish  the  risks  of  contamination  be¬ 
tween  slaughter  and  manufacture  you 
will  get  a  i)etter  article,”  he  added. 


Customer  must  ask  for  whole  milk 

The  Skimmed  Milk  with  Non-Milk 
Fat  Regulations  which  come  into  force 
in  September  will  prevent  the  use  of 
the  word  ”  milk  ”  without  appropriate 
qualification  in  the  name  of  any  drink 
containing  skimmed  milk.  Where 
”  milk  ”  is  not  used  in  the  name  of  the 
drink,  the  best  safeguard  for  the  custo¬ 
mer  who  wants  whole  milk  is  to  ask  for 
it. 

This  was  the  reply  of  the  Agriculture 
Minister,  Mr.  Christopher  Soames, 
when  M.P.s  drew  attention  to  a  situa¬ 
tion  where,  they  said,  many  caterers 
serve  skimmed  milk  fortified  with 
vegetable  fat  in  a  way  in  which  custo¬ 
mers  are  led  to  believe  that  it  is  full 
cream  fresh  milk. 

Mr.  Soames  said  the  purpose  of  the 
regulations  was  to  protect  the  consumer 
and  to  ensure  that  when  he  asked  for 
a  certain  product  he  got  it  and  not  a 
substitute.  If  he  asked  for  milk,  or  any 
drink  with  milk  in  it,  he  would  have  to 
get  a  drink  consisting  of  whole  milk  or 
the  firm  concerned  would  commit  an 
offence. 


Pre-packed  haggis  causes  shudders 

Not  all  unorthodox  packing  was  de¬ 
signed  to  confuse.  Lord  St.  Oswald,  a 
Government  spokesman  in  the  Lords, 
said  during  the  debate  on  the  W'eights 
and  Measures  Bill. 

Resisting  an  amendment  designed  to 
prohibit  deceptive  containers,  he  said  it 
would  prejudice  perfectly  fair  packers 
who  wished  to  advertise  their  wares 
with  legitimate  but  unorthrxlox  pack¬ 
ing.  He  instanced  one  or  two  examples 
— Jif  lemon  juice  sold  in  small  plastic 
lemons,  Earl  Grey  tea,  Chelsea  corned 
beef,  and  unevenly  shaped  tins  contain¬ 
ing  ham.  ”  I  shudder  to  think  what 
would  happen  if  a  haggis  came  under 
the  description  of  a  pre-pack  ”  he  said 
amid  laughter. 

Not  ail  grocers  are  wicked 

Lord  Shepherd,  mover  of  the  amend¬ 
ment,  made  it  clear  that  it  was  not  the 
attractive  display  of  merchandise  that 
he  objected  to  but  only  false  and  de- 
lil)erately  misleading  display. 

Lord  St.  Oswald  said  he  had  spent  a 
large  part  of  the  Christmas  recess  in¬ 
vestigating  tricks  which  the  housewife 
allowed  to  be  played  on  her,  and  which 
some  grtxrers  and  packers  were  willing 
to  play. 

He  quoted  the  lines  of  G.  K.  Chester¬ 
ton’s  “Song  Against  Grocers”: 

”  God  made  the  wicked  grocer 
As  a  mystery  and  a  sign 
That  men  should  shun  his  awful  tricks 
And  go  to  inns  to  dine.” 

He  stressed  that  most  grocers  de¬ 
plored  these  practices  and  had  no  wish 
to  confust'  the  housewife.  Not  all  sales 
gimmicks  were  underhand.  The  only 
way  to  ensure  the  purchaser  was  not 
deceived  was  to  provide,  as  the  Bill 
did,  that  the  weight  of  the  contents  was 
stated. 

The  amendment  was  withdrawn  after 
a  Government  undertaking  had  been 
given  that  they  would  consider  whether 
further  protection  was  necessary. 


More  milk  for  industry 

Nearly  1,500  milk  vending  machines 
have  been  sited  in  industrial  concerns 
up  to  date  and  they  are  calculated  as 
selling  about  3  million  extra  gallons  of 
milk  a  year.  In  January  this  year,  the 
Milk  Marketing  Board  began  a  special 
campaign  to  sell  more  milk  in  industry 
in  the  Birmingham,  Wolverhampton 
and  Walsall  areas,  which,  if  success¬ 
ful,  will  be  followed  by  further  cam¬ 
paigns  in  other  parts  of  the  country. 
Milk  machines  provide  a  z4-hour  ser¬ 
vice  on  the  factory  floor  and  supply 
ice-cold  milk,  which  is  more  palatable. 
Because  it  is  supplied  in  cartons,  the 
problem  of  milk  bottles  cluttering  up 
the  factory  floor  with  the  attendant 
safety  risks,  is  eliminated. 


Britain’s  biggest  trawler 

Britain’s  biggest  refrigerated  trawler, 
the  Ass<x:iated  Fisheries’  Lord  Nelson 
(1,400  tons)  was  launched  at  Bremer- 
haven  on  January  14.  It  has  cost 
;^40o,(xx).  Described  as  a  revolutionary 
new  ship  incorporating  many  new 
features,  it  is  claimed  to  be  the  first 
distant-water  trawler  specifically  de¬ 
signed  to  freeze  half  her  catch  at  sea. 
The  ship  is  expected  to  be  completed 
by  mid-March. 


New  Birds  Eye  factory  in  Hull 

On  March  i,  Birds  Eye  Foods,  Ltd., 
will  take  possession  of  a  factory  in 
Gloucester  Street,  Hull,  previously 
owned  by  Mac  Fisheries,  Ltd.  They 
already  have  a  small  factory  in  Hull, 
but  they  say  that  increasing  demand  by 
the  British  housewife  for  quick-frozen 
fish  and  fish  fingers  made  expansion 
here  imperative. 

Both  Hull  factories  will  be  ancillary 
to  the  company’s  main  Humber  fac¬ 
tory  in  Grimsby  and  are,  therefore,  un¬ 
der  the  control  of  the  Grimsby  Factory 
General  Manager,  Mr.  E.  W.  Watson. 

Fortheoming  Meetings 

S.C.I.  Food  Group:  Monday,  March 
6,  iq.<x),  joint  meeting  with  the  York¬ 
shire  Section,  qth  young  members 
meeting  (at  Royal  Station  Hotel, 
York);  Wednesday,  March  8,  Four¬ 
teenth  Conversazione  (by  courtesy  of 
United  Dairies,  Ltd.)  Tate  Gallery  Res¬ 
taurant,  Millbank,  London,  S.W.  i,  at 
18.30;  Wednesday,  March  22,  14,  Bel- 
grave  Square,  18.15,  "Control  of  the 
Nutritional  Qualities  of  Milk  Protein  ” 
by  Dr.  J.  Mauron. 

Royal  Society  of  Health,  tjo,  Buck¬ 
ingham  Palace  Road,  London,  S.W.i: 
Wednesday,  March  15,  14.30,  ”  Fcxxl 
sampling:  changing  trends”  by  H. 
Amphlett  Williams. 

S.C.I.  Microbiology  Group.  Queen 
Elizabeth  College,  London,  W.8, 
Thursday,  March  23,  Conversazione  on 
Microbiological  Apparatus. 

Nutrition  Society.  London  Schcxfl  of 
Hygiene  and  Tropical  Medicine,  Lon¬ 
don,  W.C.i,  Saturday,  March  18, 
10.30:  SymjK>sium  on  ”  The  place  of 
f(xxi  science  and  technology  in  the  cam¬ 
paign  against  malnutrition.” 

S.C.I.  Pesticides  Group.  14,  Belgrave 
Square.  London,  S.W.i,  Monday  and 
Tuesday,  March  20  and  21,  symposium 
on  ”  Fungicides  in  agriculture  and 
horticulture.” 

Society  for  Analytical  Chemistry,  14, 
Belgrave  Square,  London,  S.W.i,  Fri¬ 
day,  March  3,  14.15,  annual  general 
meeting. 

Association  of  Consulting  Scientists 
and  Forensic  Science  Society,  School  of 
Pharmacy,  Brunswick  Square,  London, 
W.i:  Friday,  March  3,  16.30,  collo¬ 
quium  on  ”  The  Expert  Witne.ss  ” 
(speakers:  C.  Keith  Simpson,  M.D., 
M.R.C.P.;  Leonard  Caplan,  Q-C.; 
Henry  Elam,  M.A.). 
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News  from  Scotland 

** Rabbit  broiler**  plan 

A  Buchan  hospital  has  been  sold  for 
£3.250  and  will  be  converted  into 
Scotland’s  first  rabbit  meat  producing 
factory.  This  is  the  county  hospital  at 
Strichen  and  the  new  factory  will  start 
production  this  month,  run  by  a  group 
of  Fraserburgh  business  men  who  have 
formed  themselves  into  a  private  limi¬ 
ted  company.  Mr.  A.  P.  Brown, 
Fraserburgh  solicitor,  who  is  acting  for 
the  group,  said  that  the  New  Zealand 
type  of  white  rabbit  would  be  imported 
from  America. 

One  of  the  group  concerned  said : 
"  Initially  we  shall  import  the  rabbits 
for  breeding.  Then  as  stocks  build  up 
we  shall  sell  them  on  the  dead  meat 
market.  There  is  always  a  demand  by 
butchers  and  others.”  Mr.  Brown  ex¬ 
plained  that  the  men  interested  in  the 
new  project  are  not  heavily  committed 
in  expenditure.  ”  They  have  put  in 
fairly  .small  sums.  We  don’t  want  to 
plunge  too  deeply  until  we  have  ex¬ 
perimented.” 

New  £40,000  fish  meal  plant  at 
Aberdeen 

A  ^40,000  modern  hygienic  produc¬ 
tion  line  for  the  manufacture  of  fish 
meal  has  just  been  installed  at  the 
premises  of  the  Mutual  Fish  Products 
Co.,  Ltd.,  at  Point  Law,  Aberdeen. 

The  offal  is  brought  in  by  enclosed 
motor  truck,  which  prevents  moisture 
falling  on  the  street  on  the  way  from 
the  fish  merchant  to  the  factory.  The 
offal  is  lifted  by  motor  tipper  into  a 
large  container  from  which  it  is  con¬ 
veyed  on  belts,  after  being  cleaned,  to 
a  cutter  and  a  crusher,  where  it  is  re¬ 
duced  to  a  pulp.  The  conveyor  belt 
drops  it  into  other  bays,  from  which  it 
is  taken  by  mechanical  shovel  and  put 
into  machines  which  sterilise  and  grind 
it  into  very  fine  fish  meal  for  animal 
feeding. 

Peas  again  at  Fraserburgh 

Maconochie  Bros.,  Ltd.,  are  to  repeat 
the  experiment  carried  out  last  year  in 
the  Buchan  area,  buying  peas  and  car¬ 
rots  on  contract  for  canning  in  the 
Maconochie  factory  over  the  herring 
canning  gap,  where  otherwise  there 
would  be  unemployment.  Last  year’s 
scheme  was  extremely  successful 
though  on  a  limited  scale  and  further 
hopes  are  expressed  for  this  year.  The 
pea  season  lasts  only  six  weeks  but  it 
comes  at  the  end  of  the  summer  her¬ 
ring  sea.son  and  is  followed  by  carrot 
canning. 


An  all-glass  experimental  freeze  drying  unit  is  being  used  for  research  into  the 
drying  of  foodstuffs  at  the  Ministry  of  Agriculture,  Fisheries  and  Food’s  experi¬ 
mental  factory  at  Aberdeen.  This  new  plant  has  been  constructed  from  standard 
glass  pipeline  supplied  by  Q.V.F.,  Ltd.  Small  modifications  were  made  to  some 
of  the  fittings  for  the  condensing  system.  The  apparatus  consists  of  a  small  glass 
drying  chamber  connected  by  one-inch  pipeline  to  a  condensing  system.  This, 
in  turn,  is  fixed  to  an  oil  pump.  Capacity  of  the  plant  is  2-4  lb.  of  raw  material. 
The  use  of  glass  enables  reactions  of  foods  and  fluids  to  be  studied  at  all  stages 
of  drying.  The  glass  freeze  dryer  has  also  been  used  for  experimental  work  with 
fruit  juices  and  pulps.  Compounds  occurring  in  fruit,  ivhich  are  responsible  for 
flavour,  are  believed  to  be  subject  to  alteration  when  in  contact  with  metal. 


Baker  Perkins  and  Rose  Bros, 
to  merge 

Baker  Perkins,  Ltd.,  which  has  a 
strong  interest  in  the  wrapping  and 
packiiging  machinery  industry  through 
its  subsidiary,  the  Forgrove  Machinery 
Co.,  Ltd.,  and  the  old-established  firm 
of  Rose  Brothers  (Gainsborough),  Ltd., 
designers  and  manufacturers  of  ma¬ 
chines  in  this  field,  have  negotiated  a 
plan  for  a  merger.  H.  S.  Ridley  will 
continue  as  chairman  of  Rose  Brothers 
(Gainsborough),  Ltd. 


five  years  ago.  The  proceedings  of  the 
Congress  will  be  published  and  avail¬ 
able  free  of  charge  to  Congress  mem¬ 
bers  and  at  the  price  of  three  guineas 
to  non-members. 


British  Bakeries,  Ltd.:  change  of 
address 

British  Bakeries,  Ltd.,  the  bakery 
division  of  the  Joseph  Rank  Group, 
transferred  their  buying  office  and  sub¬ 
sidiary  company,  Bakers  and  Confec¬ 
tioners  Supplies,  Ltd.,  on  February  i, 
from  Manchester  to  London,  the  new 
address  being  37/30  Lime  Street,  Lon- 

The  3rd  International  Congress  don,  E.C.  3  (tel.  MINcing  Lane  3033). 

of  Dietetics 

The  1961  Congress,  organised  by  the 
British  Dietetic  Association,  will  take 
place  in  London  in  July.  Proof  that 
interest  is  growing  in  the  science  and 
practice  of  dietetics  among  people  and 
professions  generally  is  illustrated  by 
the  expectation  of  an  attendance  of 
over  a  thousand,  almost  double  the 
nunil>er  of  that  of  the  last  Congress 


Bush  to  merge  with  Albright  and 
Wilson 

Subject  to  shareholders’  acceptance, 
a  merger  will  be  effected  between  W.  J. 
Bush  and  Co.,  Ltd.,  and  the  Albright 
and  Wilson  group  of  companies.  Bush 
will  continue  to  operate  under  their 
own  name  and  management. 


Vac-U-Lift  (Great  Britain),  Ltd. 

Sales  and  service  for  Vac-U-Lift 
equipment  in  London  and  the  Home 
Counties  is  now  being  carried  out  by 
R.  A.  Reddey  (Mechanical  Handling) 
Co.,  300  Sandycombe  Road,  Richmond, 
Surrey  (tel.  Richmond  01  ii). 
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OJ  hJRSEAS  NEWS 


Dutch  dairy  output  during  1960 


M.  van  Dam,  chairman  of  th«‘  Neth¬ 
erlands  Dairy  l’r<Hluce  ('omimHiily 
Hoard,  on  January  ii  Ki‘ve  the  fol- 
lowiiiK  iletails  alM>ut  prcMluction,  etc., 
«>f  the  Dutch  dairy  industry  during 
i<Kn)  : 

Milk  |)r<Hluction  reacln-d  a  i»<‘ak  at 
(i,85o,(kh)  tons -a  7'V,  increase  over 
n>5'».  Output  of  condensed  milk  went 
np  hy  15'*,,  over  the  siime  year.  I’nt 
duction  of  fullcn'am  milk  powd«T  re¬ 
mained  unchanged,  but  that  of  skim¬ 
med  milk  powder  rose  by  more  than 
100",, . 

PrtHluction  of  factory-nuule  che«‘s«“ 
dropiH-il  by  i,(hn)  tons,  and  that  of 
farm-made  cluvse  by  j,<mk)  tons.  In 
the  first  half  of  h><h)  dom«‘stic  siiles  of 
cheese  were  l.)wer  than  during  the 
siime  |H-ri(Hl  of  1050,  but  in  the  second 
half,  <lomestic  consumption  rose  con¬ 
siderably.  The  year’s  total  consump¬ 
tion  totalled  8i,(KK»  tons— a  i,«KH)-ton 
increase  ov«-r  Cheese  expi)rts 

duriiiK  the  first  11  months  of  kKm) 
amounted  to  more  than  tons, 

45*'.,  of  which  went  to  VV.  (ierm.iny. 


Butter  pnxUiction  totalIe<l  about 
i<N),<MNi  tons.  To  maintain  exports  to 
Britain,  subsi<lies  had  to  l>e  granted  as 
early  as  the  lx‘ginning  of  May.  Inter¬ 
nal  butter  s;des  were  also  helped  by 
subsidies,  in  accordance  with  a  decision 
taken  in  June.  This  led  to  an  incre;i.Sf 
in  weekly  consumption,  from  7(k)-8<m) 
tons  to  alKHit  1,^<K)  tons.  In  Septem¬ 
ber  and  (Xtober,  following  upon  the 
margarine  scare,  weekly  home 
consumption  of  butter  ros«‘  to  i,4<k»- 
i,5«H)  tons.  The  subsidy  was  then  re¬ 
duced. 

D«-spite  the  incr«*Ji.s«-  in  the  pric**  of 
fresh  butter,  consumption  then  re- 
maim‘d  at  about  i,.VX)  tons  a  week. 
The  situation  in  the  British  butter  mar¬ 
ket  made  it  possible  to  increase  ex- 
pv)rts. 

Consumption  of  fresh  milk  drop|H‘d 
by  j"„,  as  compare<l  to  n»5«),  the  de- 
crea.se  being  attributed  t«»  price  in¬ 
creases  in  January  and  April.  For 
nK»i,  milk  pnKluction  is  exjwcted  to 
remain  at  al)out  the  same  level  as  that 
of  i<i6o. 


A.F.D.  plant  in  New  Zealand 

Dalhoff  and  King,  Ltd.,  have  an- 
nouncjHl  a  scln-me  to  esbiblish  a  revolu¬ 
tionary  food  pr(K'es.sing  plant,  using  the 
freeze  dry  process,  ami  plans  to  tlevidop 
acres  of  the  Awarua  Plains  in 
Southland,  New  Zealand.  The  land 
<l«‘veIopment  starts  this  year  and  will 
Im‘  the  biggest  private  enterpris<‘  project 
yet  in  New  Zealand. 


Norwegian  canners  in  concerted 
export  efforts 

The  Norw«‘gian  canning  firm,  Chr. 
Bjelland  and  Co.  A/S  in  Stavanger, 
has  in  co-operation  with  two  major 
canners  in  Bergen  established  a  joint 
exjHirt  organisation,  Ass(x.'iat»‘d  Cnin- 
ners  Ltd.  A/S.  The  new'  establish¬ 
ment  will  take  care  of  all  exports  from 
the  assix'iatiKl  firms  of  brisling,  kip- 
jH'rs  and  milt  to  E.F.T.A.  countries, 
and  also  to  other  markets  where  the 
individual  firms  have  not  been  able  to 
afford  a  satisfactory  sales  promotion. 
The  three  firms,  the  other  two  iH-ing 
A/S  Bi-rgenhus  Canning  Co.  and  Nor¬ 
wegian  Preserving  Co.  A/S,  together 
represent  half  the  total  Norwegian  pro¬ 
duction  of  brisling  and  kipjx'rs. 


Pepsi-Cola  to  expand  some  more 

More  than  £12  m.  is  to  lx*  investeil 
in  new  plant  and  equipment  during 
iq6i,  according  to  a  statement  made 
by  Mr.  Herbert  L.  Barnet,  President  of 


the  Pepsi  Cola  Co.  The  company  jilans 
to  ojM'n  17  new  Ixittling  plants  in  the 
U.S.,  as  well  as  undertaking  consider¬ 
able  expansion  of  existing  plants. 


Good  year  for  Findus  in 
Hammerfest 

The  Findus  freezing  plant  in  Ham¬ 
merfest  in  North  Norway  last  year  had 
an  output  of  7,5<x)  tons  of  fish  pnxlucts 
at  a  value  of  ,4(K),<kk».  In  addition 
come  commcxlities  prcxluced  by  other 
factories  for  Findus,  aiul  certain  by- 
pnxlucts,  .so  that  the  total  value  of  pro¬ 
duction  was  ;{l,7<K),<KH). 


Germany  produces  condensed 
milk  in  tubes 

According  to  rejxirts  from  (lermany, 
condensed  milk  is  now  being  sold  in 
colla{>sible  .-iluminium  tubes  in  sizes 
convenient  for  consumer  us«‘,  contain¬ 
ing  about  4^  oz. 


First  tomatoes  from  Dominican 
Republic 

I  he  first  fomatcH-s  ev»‘r  to  1m-  shipped 
from  the  Dominican  Kepublic  left 
IVpillo  Salcedo  ImiuikI  for  New  York 
early  in  January.  According  to  the 
(Grenada  Company,  which  is  ex|M-ri- 
meiiting  with  the  new  crop  in  the 
Kepublic,  this  has  been  an  excellent 
seiuson  and  canning  ofx-rations  are  now 
umler  way. 


U.S.  cereal  company  to  operate 
in  South  Pacific 

The  National  Biscuit  Co.  (U.S. A.) 
h:is  extended  its  ojx-rations  to  the 
South  Pacific  by  a  takt-over  of  tin- 
Purina  Cereal  (iroup  (Australia)  and 
its  New  Zealand  subsidiary.  Cereal 
ImhmIs  (N.Z.),  Ltd.  A  hokling  com- 
p:iny,  Nabiscc*,  Ltd.,  was  registered  in 
Melbourne  recently  with  a  nominal 
capital  of  £i-^  m.  to  acxpiire  the  assets 
of  the  Purina  group.  'I'hc  takeover 
makes  it  probabh-  that  Australian  and 
New  Zealand  wheat  will  now  lx-  used 
more  extensively  in  the  overseas  plants 
of  the  National  Biscuit  Co.,  which 
operates  also  in  Canada,  Italy,  Mexico, 
Venezuela  and  the  U.K. 


No  rise  in  copra  and  coconut  oil 
prices  expected 

According  to  an  F.A.O.  survey, 
prices  «)f  copra  and  coconut  oil  will  re¬ 
main  relatively  low  until  next  Septem¬ 
ber,  and  on  an  average  no  higher  than 
in  i<)5fi-57.  The  rejxirt  adds  that  world 
pnxluction  of  copra  in  i<)6o  is  esti- 
mat(‘d  at  3-1  m.  metric  tons,  compared 
with  z-8  m.  tons  in  the  pri-ceding  two 
years,  and  ;i.sses.ses  the  t(»tal  world  ex- 
|X)rts  of  oil  by  late  k/mi  at  an  annual 
figure  of  1-2  m.  to  1.3  m.  metric  tons. 


Tanganyika  urges  more  tea  research 

Tanganyika  delegates  to  the  'l  ea  Re¬ 
search  Institute  at  Kericho  in  Kenya, 
are  reported  by  Barclays  Bank  D.C.O. 
to  have  urged  strongly  that  rest-arch 
in  the  tea  iiulustry  in  'I'anganyika 
should  lx*  stepped  up.  The  Bank  adds 
that  in  conjunction  with  the  Itxal 
authority,  the  Tanganyika  Agricultural 
Department  has  started  work  on  a 
scheme  for  African  grown  tea  in  the 
Lujx-mbt*  area  of  the  Southern  High¬ 
lands. 
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New  plant  for  feed  additives 
in  Italy 

Arcorcliii^  to  an  Italian  Trade  News 
r«-|)ort  th«?  I)aw(‘-L«‘|)«-tit  plant  at  Torn* 
Annun/.iata,  near  Naplrs,  fs|)«  cially  <l«i- 
siKiH'd  for  thf  prcMluction  of  fci*(l  addi¬ 
tives  is  now  working  at  full  capacity  of 
3o,(MM>  tons  annually.  I  he  company, 
formed  by  Dawe’s  I.,jilM)ratori«*s  of  Chi¬ 
cago.  and  Antibiotici  LeiM‘tit,  com¬ 
pleted  the  plant  in  April.  The  plant’s 
capacity  prcMluction  makes  it  one  of  the 
bi^Kest  Italian  companies  in  the  field 
of  animal  feed  additives  and  puts  it  in 
|M)sition  to  meet  donu'stic  market  re- 
(|uireinents  atid  export  a  snbstantial 
amount  of  output  abroad  es|M‘cially  to 
t'oinmon  Market  countries. 


South  Africa  to  buy  French 
African  cocoa 

l''rom  Johannesburg,  Harclays  Ikink 
I ).('.().  re|)orts  that  South  African 
manufacturers  may  purchase  ccxoa 
Ih-.iiis  from  French  jK>ssessions  in 
Afric.'i  in  future,  instead  of  from  (ihana 
via  Kurope,  lM*cause  of  n*strictions  on 
direct  exiM)rt  to  South  Africa.  It  is 
estimated  that  up  t<)  £15  jH-r  ton  will 
be  sjived  in  freight  with  the  shipnu-nts 
coming  dinft. 


Jamaica  banana  dehydration 
factory  being  built 

From  Jamaica,  Barclays  Ffank  D.C.O. 
re|M)rls  that  a  start  has  Imsui  made  on  a 
factory  which  will  dehydrate  bananas 
for  export.  It  is  hoin-d  that  the  fac¬ 
tory  will  1m‘  finished  by  February.  The 
banan.'is  would  be  in.ide  into  Hour  or 
into  flakes  for  cereal  us«-  according  to 
demand. 


Governments  to  seek  greater 
market  for  fish-meal 

fhe  rapidly-rising  pnxluction  of  fish¬ 
meal,  a  multi-million  dollar  industry 
t(Klay,  and  the  rlrastic  fall  in  fish-meal 
prices  will  be  examined  at  an  interna¬ 
tional  meeting  on  fish-meal,  March  20- 
2<>,  at  the  F.A.O.  headrjuarters  in 
Koine.  Convened  by  F.A.O.  by  re- 
(juest  of  governments  and  with  the 
liacking  of  the  fish-meal  industry,  the 
meeting  will  consider  practical  stejis  to¬ 
wards  increasing  efTiitive  demand  for 
fish-me:d  and  ensuring  stable  conditions 
in  the  market. 


IJ.S.  company  opens  new  plant 
in  Uruguay 

The  chairman  of  Corn  PriKlucts  Com¬ 
pany,  Mr.  William  T.  Brady,  an¬ 
nounced  recently  that  work  has  begun 
at  the  ciimpany’s  newest  South  Ameri¬ 
can  plant  in  Uruguay.  The  plant, 
equip|M-d  to  prcxluce  edible  corn  starch 
and  prcnlucts  such  as  glucose,  ad¬ 
hesives,  dextrines  and  industrial 


starches  for  industry,  is  situated  at  San 
Carlos  and  will  employ  175  |H-ople. 


British  plant  for  the  Philippines 

The  A.I’.V.  Co.,  Ltd.,  have  receiveil 
the  main  contract  for  the  supply  of 
eipiipment  for  a  complete  .sterilised 
milk  factory  in  thi-  Philippines.  The 
contract  is  with  (J.A.  Machineries  Inc., 
of  Manila,  and  is  worth  approximately 

The  milk  sterilising  plant  compris<*s 
the  latest  ty|M'  of  A.P.V.  Paraflow  Ul¬ 
tra  High  Tem|M*rature  milk  pre-sterilis- 
ing  ecpiipiiKMit,  working  in  conjunction 
with  an  in-lMittk-  continuous  steriliser 
of  Dutch  manufacture. 


Ultrasonic  tenderising  develop¬ 
ments  in  U.S.A. 

As  a  result  of  a  ni^w  process  that 
utilises  ultrasonics  to  break  down  tough 
fibres,  meat  that  is  tender  to  the  hist 
inch  may  s(K>n  be  in  American  markets. 
Frozen  fiKKl,  immersed  in  a  brine-filled 
tank,  is  subjected  to  vibration  through 
the  use  of  a  transducer  which  prcxluce.^ 
sound  «*nergy  in  the  sonic  or  ultra.sonic 
range,  and  the  vibration  causes  tough 
fiHKl  fibres  to  break  down.  The  pro¬ 
cess  is  sjiid  to  cause  no  taste  or  colour 
change  in  the  focxl,  and  can  lx*  used 
for  meat,  fish,  fruits  or  vegetables. 


Australian  meat  industry  in  sound 
position 

I)es[)ite  difficult  seasonal  ami  trading 
conditions  over  much  of  Australia  ilur- 
ing  the  past  year,  thi*  Australian  m«-at 
industry  generally  is  in  a  sound  (Kisition 
to  increa.s«‘  prmluction  during 
according  to  a  statement  by  Mr.  J.  L. 
Shute,  chairman  of  the  Australian 
Meat  Boaril.  Mr.  Shute  addixl  that  di*- 
spite  .adverse  conditions  over  large 
areas  in  Australia,  livestock  numlK-rs 
h.ad  Ix-en  well  maintained,  and  a  higher 
piTciaibige  was  now  being  marketial  at 
th»*  right  .age,  weight  and  condition  to 
cater  for  exjxirt  markets. 


New  Australian  process  for 
removing  weed  taints  from  butter 

Qm*ensland’s  Minister  for  Agricul¬ 
ture  has  stateil  that  a  new  processing 
system,  devi-loix*d  by  the  State  Agri¬ 
culture  Department,  for  removing 
wil'd  taints  from  butter  oil,  may  revo¬ 
lutionise  the  u.se  of  butterfat  from 
yueensl.and’s  dairy  herds. 

He  said  that  profitable  markets  exist 
for  butter  oil  but  it  must  bi*  free  from 
wi'fil  taint  and  experiments  conducted 
by  his  Department  showed  that  this 
was  commercially  possible.  He  .added 
that  the  development  of  this  new 
method  woulil  f)e  of  great  benefit  to  the 
industry. 


OBITER  DICTA 

0  Communism,  like  a  vegetable, 
ri|x*ns  at  different  times  at  dif¬ 
ferent  places. — Mr.  Khrushchev. 

0  I  am  Iix>king  for  a  small  busi¬ 
ness,  non-i'dible  for  preference. — 
Letter  to  estate  agent  quoted  in 
Daily  Telegraph. 

0  They  are  using  a  Philips  fixxl 
mixer  to  whisk  the  barium  meal 
into  a  light  smixith  mixture  and 
the  chief  radiographer  has  re- 
jxirted :  "Complaints  alxiut  it 
Ix-ing  uneatable  have  gone  ilown 
with  a  bang.” — Press  handout. 

^  Surely  the  way  to  drink  wine 
is  to  take  a  mouthful  and  lower 
it  slowly  down  the  gullet.  He 
who  sips  Clos  de  Vougeot  with 
grouse  should  have  lx)th  Ixittle 
and  bird  snatched  away  from 
him. — Letter  in  Daily  Telegraph. 

0  The  so-calleil  bread  pnxluced 
tixlay  by  the  big  combine  bakers 
is  not  bread;  it  is  more  like  blot¬ 
ting  paper,  or  perhajis  foam  rub- 
Ix-r.  Some  time  ago  a  memlx-r 
of  the  House  of  Commons  de- 
scrilx'd  it  during  a  debate  as 
"  .steamed  cotton  wixd.”  —  Letter 
in  Daily  Telegraph. 

0  The  Police  Commissioner  in 
Piipua,  New  Guinea,  announced 
this  week  that  in  future  motor 
vehicle  drivers  will  be  charged  if 
they  are  found  driving  under  the 
influence  of  Ixdel  nut.  He  said 
medical  authorities  show  that  ex¬ 
cessive  betel  nut  chewing  ilulls 
the  sen.ses,  like  morphia. — Aus¬ 
tralian  News. 

0  It  is  pretty  .Stofe  to  ask  for  a 
flute  in  Paris  Ix-cause  that  name 
covers  four  sizes  of  ordinary 
household  bread,  but  in  the 
South  a  flute  b«*comes  a  Parisien, 
and  what  is  called  a  bastard  or, 
if  it  is  smaller,  a  half-bustard,  in 
Paris,  is  a  flute  in  Provence. — 
Sunday  Times. 

0  It’s  really  what  gcx.‘s  on  to  our 
tables  at  home  and  what  we  eat 
in  the  c.af^rs  and  restaurants  of 
our  country  that  to  my  mind 
determini*s,  mote  than  anything 
elsi*,  the  sort  of  standard  of  civili¬ 
sation  anil  amenity  and  enter¬ 
tainment  which  we  have 
achieved. — Mr.  R.  //.  Af.  Thomp¬ 
son,  M.P. 

0  A  classified  advertisement  in 
a  West  African  newspaix-r  ran : 
"First-class  refrigerator  wanted." 
A  letter  reached  the  .'idvertiser 
which  read:  "  Di-ar  Sir,  I  see 
with  pleasure  your  advertisement 
and  would  like  to  apply  for  the 
job.  I  think  I  am  well  qualified 
since  I  have  now  Ix-en  a  second- 
class  refrigerator  for  many 
years.” — Financial  Times. 
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DISPOSABLE  PAPER  SACKS  REPLACE  BINS 
AND  REVOLUTIONIZE  WASTE  COLLECTION 


This  is  the  modern  system  of  waste  collection. 
Tough,  wet-strength  Medway  multi-wall  paper 
sacks  suspended  from  Cartem  metal  holders. 
When  full,  the  sack  is  simply  detached,  closed, 
taken  away — and  a  brand-new  clean,  fresh  sack 
fitted.  No  mess.  No  smells.  And  the  filled  sacks 
are  so  easy  to  handle,  too,  because  there’s  only 
the  weight  of  the  contents  to  carry — no  cumber¬ 
some  bin.  There  are  places  for  the  Medway- 
Cartem  system  everywhere.  Factory  shop  fioors. 
Kitchens.  Surgeries.  Canteens.  It  brings  new 
standards  of  efficiency  and  hygiene  wherever 
there’s  waste  to  collect.  The  holders  come  in  a 
full  size-range,  mobile  and  static,  with  manual 
or  foot-operated  lid.  And  the  sacks  can  be 
specially  colour-coded  for  immediate  identifi¬ 
cation  of  sack  contents. 

SEND  FOR  FULL  DETAILS. 


Sack-holders  manufactured  and  supplied  by  Cartem  Engineering  Ltd.,  London, 
under  Patent  Number  809109 


go  modern  with  MEDWAY 


REED  MEDWAY  SACKS  LIMITED  (DEPT.  FM  2) 

Larkfield  Nr.  Maidstone  •  Kent  •  Telephone:  Maidstone  7-7777 


130 


March,  1961 — Food  Manufacture 


Mr.  P.  G.  Howell  Mr.  A.  F.  H.  Miller  Mr.  D.  D.  Rintoul  Mr.  H.  A.  Miller  Mr.  J.  A.  Reavell  Mr.  A.  E.  Berry 


PEOPLE 

Mr.  P.  G.  Howell  has  recently  left 
this  country  to  join  J.  R.  Butland 
Pty.,  Ltd.,  of  Auckland,  New  Zealand, 
as  director  of  expart  sales  to  the  But- 
laiul  Group  of  companies  in  that  coun¬ 
try.  For  the  past  12  years  he  h<us  been 
manager  of  the  canned  gotxls  depart¬ 
ment  of  Arthur  Branwell  and  Co.,  Ltd. 


.Mr.  D.  D.  Rintoul  has  bt'coine  joint 
overseas  sales  controller  of  William.s 
(Hounslow),  Ltd.,  and  Mr  A.  F.  H. 
Miller  has  been  appointed  sales  de¬ 
velopment  officer  and  also  personal 
assistant  to  the  general  sales  manager, 
Mr.  A.  T.  Young. 

Mr.  Miller  is  succeeded  by  Mr.  A.  J. 
Ward  as  assistant  home  siiles  control¬ 
ler.  Mr.  Miller  also  takes  over  the  con¬ 
trol  of  lx)th  the  home  and  export  siiles 
departments  of  Williams  Ansbacher, 
Ltd. 

* 

Tunnel  Glucos«>  Refineries,  Ltd., 
have  announced  the  ap|K»intment  of 
Mr.  W.  K.  Kingswood  to  their  de¬ 
velopment  laboratory.  The  company 
is  at  present  carrying  out  a  prc^ramme 
of  development  on  sugar  syruj)s  pre- 
jxired  from  maize  starch  by  conven¬ 
tional  and  enzymic  processes. 


Mr.  H.  a.  Miller  has  become  gen¬ 
eral  sales  manager  of  Birds  Eye  Foods, 
Ltd.,  in  succession  to  Mr.  P.  R.  Kemp, 
who  was  recently  appointed  managing 
director  of  the  Times  F<xxi  Products 
Co.,  Ltd. 

« 

Mr.  P.  T.  Stephens  has  been  ap- 
pointt*d  chairman  of  the  Saunders 
Valve  Co.,  Ltd.,  to  fill  the  vacancy 
caused  by  the  death  of  Mr.  J.  C.  Bil- 
lingham.  He  and  Mr.  A.  L.  Trump 
will  continue  to  act  as  joint  managing 
directors. 

« 

Mr.  Ronald  G.  Hooker,  j.p.,  has 
lH*en  apiK)inted  deputy  managing  direc¬ 
tor  of  K.  and  L.  Steelfounders  and  En¬ 
gineers,  Ltd.,  an  important  memlx*r  of 
the  George  Cohen  fxx)  Group. 

* 

Mr.  B.  A.  Thurgood,  after  31  years’ 
service  with  George  Cohen  Sons  and 
Co.,  Ltd.,  has  been  appointed  resident 
director  of  George  Cohen  Australian 
Scrap  Company  Pty.,  Ltd.,  Sydney, 
the  company  which  was  formed  to¬ 
wards  the  end  of  last  year. 

* 

Mr.  j.  j.  Devlin,  after  more  than  10 
years’  service  as  principal  bakery 
officer  with  the  British  Baking  Indus¬ 
tries  Research  Association,  is  joining 
Simon-AMF,  Ltd. 


Mr.  j.  Arthur  Reavell, 
m.i.mech.e.,  m.i.chem.e..  f.inst.f., 
F.I.M.,  chairman  of  the  Kestner  Evap¬ 
orator  and  Engineering  Co.,  Ltd.,  and 
of  the  Kestner  Group  of  Companies,  re¬ 
tired  on  December  31,  iq6o,  at  the  age 
of  88,  after  53  years  with  the  company 
and  became  the  company’s  first  presi¬ 
dent. 

The  following  changes  have  been 
made  in  the  board  at  the  same  time : 
Mr.  B.  N.  Reavell.  b.sc.,  a.c.g.i., 
M.I.MECH.E.,  m.i.chem.e.,  M.INST.F.. 
has  been  appointed  chairman;  Mr.  G. 
H.  Black,  managing  director;  and  Mr. 
C.  A.  PiTHER,  F.C.A..  director  and 
secretary,  on  the  retirement  of  Mr.  W. 
S.  Knight,  after  47  years  as  director 
and  secretary.  Mr.  J.  W.  Grose, 

B. sc.,  A.C.G.I..  A. M.I.CHEM.E.,  Continues 
as  an  executive  director. 

* 

After  51  years’  service  Mr.  Alf 
Hardy  has  now  retired  from  Stafford 
Allen  and  Sons,  Ltd.,  where  he  has 
been  mills  manager  since  1936.  He  had 
intended  leaving  on  completing  his  50th 
year  but  after  his  farewell  dinner  at  the 
Connaught  Rooms  in  July  of  1959,  he 
agreed  to  stay  on  for  another  year. 

Mr.  Hardy  started  with  Stafford 
Allens  in  ic)09.  He  has  been  succeeded 
by  another  with  a  distinguished  record 
of  long  service,  Mr.  A.  Rae,  who  has 
been  with  the  company  for  34  years. 

« 

Mr.  Walter  White,  for  19  years 
secretary  of  Trufood,  Ltd.,  and  for  the 
past  two  years  director  of  the 
company’s  creamery  at  Wrenbury, 
Cheshire,  recently  retired  after  39  years 
with  the  company.  The  new  secretary 
and  accountant  of  the  company  is  Mr. 

C.  Wheeler.  Mr.  T.  Pickerill,  pre¬ 
viously  works  manager,  now  joins  the 
board  and  becomes  jointly  responsible 
for  the  direction  of  the  factory  with 
Mr.  j.  C.  D.  Boyes,  chief  chemist. 

Obituary 

Mr.  Albert  Eustace  Berry,  president 
of  the  Manbr^  and  Garton  group  of  re¬ 
finers  and  manufacturers  of  sugar,  glu¬ 
cose  and  starch  products,  died  in  the 
London  Clinic  on  January  27.  He  was 
85  and  leaves  a  widow  and  two  sons, 
Mr.  Eustace  A.  Berry  and  Mr.  Derbe 
C.  Berry,  who  succeed  him  as  chairman 
and  managing  director  respectively. 


Mr.  and  Mrs.  A.  Hardy  being  greeted  by  Stafford  Allen’s  directors  R.  K.  Allen  (left) 
and  A.  W.  Allen  at  the  dinner  given  in  his  honour. 
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RerenI  Patents 

i-oMPLi;ri-;  spifii  k  audns  acci.imi  o 


K(iM'  |{k<<s.  (( I  ainsii  iK( 
l.ri>  :  I'lililiii^  iiiit'li.iniMii  lor  liirtoiiiiiK 
ni.u  liiiii  s. 

•'(S'i.o^i.  II.  ( I.  I'A'ANs  ;  IM.itlrs  lor  IIS4' ill 
tile  tri'aliiiciil  ol  Uiili'V  or  like  kimiii,  in 
lllaltill);^  ainl  lik<‘  |>la«<-s. 

.SsS.>is<>  Kosr:  Mkos.  (( '•.mnshokoik.ii), 
l.ri).:  Wrapping;  apparatus. 

.1  anii  IC.  IIai.i..  1,ii».  :  I'ltMliu  - 
lioii  ol  ii'<‘  lilor  ks. 

iS^H.oSi.  Hakkk  I’i-.kkins,  Lii>.  ;  Halt  li 
loriniiiK  •ipparatiis  lor  sii^ar  t'oiilix'lioii- 
r-rv. 

S/tM.^lo.  lIvtiKAni-;  l’'(H>i>  Pkoiuu  IS  ('oK* 
i'okai'Ion;  .Apparatus  Itir  orientating 
eans. 

'\V». i.t.p  II.  HiitniiNii:  Trocess  lor  the 
pre|>.iralion  of  a  rapnilv  inoisleniiiK  and 
rapidly  sinking  milk  |Miwtler. 
f<y).  i'>5.  t'liKi)  (  )-Maih'  Cokimikaiion  : 
MetIuMi  lor  inakin){  i'lie<‘se. 

Slo.  ItKOWN  AND  1*01  SDN.  I.TD.  : 
I'liddiiiK  and  eustar<l  i'oin|M>silions. 

I’mikvik,  Lid.:  Ivdilile  lats. 
S5t).o|S  \V.  II  Smiiii:  IVeparation, 
storage  and  supply  of  pre-i«K>ked  or  |t;»r- 
tially  I'lMiked  meals. 

Sy».77^.  f.  IL  M<i’'AKiANK:  Trays  lor 
liread.  eonfts  tionery  ami  the  like. 

IL  l>.  I'ioko/.I'K:  (Juiek-etMiking 
whole-grain  riee  priHluets  and  metluHls 
.ind  apparatus  for  priHlm  ing  the  priHluets 
Irom  liroken  riet*. 

.Siii..jy».  I'li.i.sitt'Ky  Mil. Is.  Ini.:  I•'rac- 
tionation  ol  a  stork  ol  eereal  endos|H'rm 
partu'les. 

Sill. Ill  J.  ('VKI.DS.  I.I'D.:  ImkmI  ColU'ell- 
t  rates. 

Slil.lM^.  SKIHKKI.I.Nti,  |).  \.,  and  I'.  \V. 
Wish  ;  Spray  no/./.le  lc>r  a  milk  storage' 
lank. 

Sill. Did.  T'.  I'.  tt.AKKS  ('oKfOKATION  : 

('ontinuous  mixer  lor  dough  and  other 
plaslie  snlistanees. 

Slll.l|<t{.  (iKAIIAM  ICniH  K  MANI'I-.M  I'HKINti 
I'd..  Ltd.,  and  .\.  11.  I•'N»KK:  .Appara¬ 
tus  lor  the  treatment  of  the  contents  of 
Isittles  or  otIuT  containers. 

SI11.SJ5.  Imikokon'k  Maciiinkky  ('d.. 
Lid.:  Wrapping  machines. 

Sii^.DHt.  L.  W.  MiiKeiiv  and  H.  L. 
joNKs:  I'lKid  proi'esses. 


Siii.ot7.  Mkiai  Ito.x  Co.  Lid.:  .Appara¬ 
tus  lor  lorming  can  UMlies. 

Slii.oli;.  |.  .A.  Iti'Ni  KisKK  Cl. M. 11. 11. : 

1‘riM'ess  lor  Ihe  lialchwise  p.ickagmg  ol 
cheese. 

sii.r,oSii.  |.  It.  Ld/aiii:  T'gg-candling 
appaiatus. 

Sli^.oSS.  I'KODIK  IDS  DK  IL\  I KACCION  y 
SiNTKsis  S..A.  ;  T'resh  meal  and  lish  pie- 
s«-rvalion  pnness. 

Slij.i7_t.  IL  W.  Sohknsi-n:  Methisls  and 
apparatus  lor  Idling  containers  with 
meat. 

Sii2,.|o.(.  /.AyoDV  V.l.  Lknina  Nakddni 
Lodnik:  I’ackaging  machines. 

^*‘'2>.t7.‘>-  Ia-  ( tsri-'K i  ad  :  Malting  plant. 
Slii.  to7.  J.  ('.  Dvkkjah.k:  Salting  ol 
lish. 

SI12.517.  MdI.SIKIN  and  l\Aei*KKT  Ma- 
S(  IIINKNI  AHKIK  I’llONI.X  <Lm.ii.IL,  and  It. 
Kaiskk:  Heating  ol  carlionaled  liever- 
■iges. 

Siij.  pili.  I).  W.  ItiNDiiAM :  Syruping  ap- 
p.iraliis  lor  use  in  the  canning  ol  Iriiit. 
Hii4.iJ7.  l*NniMArn  S«  ai.k  ('oKeoKAiioN, 
Ltd.  :  N’acuum-lilling  machine. 

Sli^,2S.|.  ('iKNKKAI.  l■'DODS  ('oKIMIKATIDN  : 

Concent  rated  colhi*  I'xtract. 

‘‘*•'.1.  A.  JoiiNsDN  AND  Co.  (London), 
Lid.:  Methods  ol  Idending  Imtter. 
Soi.Sii.  Kkskaki  II  .Assih  iation  oh 
ItKITISII  iM.OHK-MlI.I.hKS,  aild  II.  SiMON, 
Ltd.:  I>ry  se|xiralioii  ol  starch  and  |iro- 
tein  from  Hour  or  antix'edent  milling 
stiK'ks. 

S(».i.St7.  Nationai.  KhshAKcii  DhVhi.oe- 
AiKNi'  CoKi'oKA’i  ION  :  I’riHluctioii  of  sniok<‘ 
Irom  sawthist. 

S(>^.Si(>.  M.  K.  Mom.hNTiiAi.KK :  Metluxl 
ol  (iriHlucing  collee  extract  in  |)owder 
lorm. 

H<)2.<>7I.  Wol.hh  AND  Co.  KoMM-Cihs. 
ADh  .Aktikn:  .Artiheial  sausage  casings 
ami  metluHl  ol  |ir(Hlucing  s:ime. 

S»>2.77«l.  Nhllll.hH  NIasi  IIINhNKAItKIK, 
Ci.m.h.IL:  .Automatically  o|MTaling 

I  Nit  tie-packing  machine. 

.Ve/«'  f>utfnls  iih‘  jnitH  Iht-  Jonruul  0/ 
rutenti.  /Vmui.s.miim  to  ftul>lish  Ims  hffn 
ftivt'M  tty  lilt’  CouttoUfr  of  //er  Muji’sty's 
SliilioNfry  Offiif.  Thf  ftiihliiation  is  oh- 
taiHultle  froiii  the  I'atfnts  Office,  2S. 
Soiilliiiiiiftton  Hiiililiiigs,  l.omlon,  IC.C.a. 


Mew  (lompanies 


Life  Savers  (U.K.),  Ltd.  ((>7-|SS2.) 
To  carry  on  Inis,  ol  mnirs.  of  and  illrs. 
in  conirx'tiom-ry,  etc.  ^jinmnni.  Dirs. : 
T'dward  J.  Jordan,  (leorge  L.  Nohe, 
Thomas  .A.  Itarnes  ami  T'rank  K.  Dixon. 

Tildsley  and  Hollows,  Ltd.  ((>7.4<i3.sd 
150,  Leigh  Kixid.  Leigh,  Lancashire.  I'o 
carry  on  Inis,  of  mnirs.  ol  and  dlrs.  in 
sw»>ets.  etc.  Dirs.:  Harold 

Tildsh-y  and  Win.  Hollows. 

T.  P.  Davies,  Ltd.  (<»75o7«.)  2*1.  The 
Itnxidway,  Stanmore.  Middlesex.  To 
carry  on  Inis,  of  pre-packers,  canners, 
packers,  tinm-rs.  iMiltlers  ol  and  illrs.  in 
tiMHistutf  of  all  kinds,  etc.  ^^i.imni. 

Dirs.:  'I'homas  I*.  Itavii-s  and  James  W. 

IVarce. 

Fenchurch  Food  Products,  Ltd. 

(•'75>-t7)  <»<•.  T'eiichurch  Street.  Lon¬ 
don.  k.C..t.  4uk).  SuIis.  :  C.  I".  S.  Itelk 

and  R.  C.  l^e. 


Kiosks  (Llandudno),  Ltd.  (<>7.‘)i.‘i2.) 
'The  Kiosk.  Vaughan  Str«H-t,  Llamlmino. 
To  carry  on  Inis,  of  mnfrs.  of  and  dirs. 
in  conlivtioiiery,  choi'olates,  swin-ts,  ices, 
ciNiked  and  pre|x»r«-d  fiNxIs,  etc.  ^.j.imhi. 
Dirs.:  l>onald  (1.  Koliinson,  Win.  IL  C. 
('•arlick,  Trevor  W.  Hughes,  Mrs.  A.  (1. 
Holiinson,  Mrs.  M.  T'.  Ciarlick  and  Mrs. 
.M.  Hughes. 

Mr.  TMty  (Italian  Maid),  Ltd.  (675^88.) 
Howland  Housi*.  Howland  Stn-et,  I.on- 
don.  W.i.  To  carry  on  bus.  of  mnfrs.  of 
and  dirs.  in  ice  cream,  cream,  milk, 
chocolates,  etc.  ^uh>.  Dir.:  Cyril 
.Murray. 

Rossendale  Forme  and  Knife  Go.,  Ltd. 
(*'7.S.S>-t-)  i-  I’aradisi"  Stre«-t,  Waterfixit. 
Rossendale,  l.ancashire.  To  tlesign  and 
nmfre.  formes  and  kniv’es,  cartons  and 
I  Nixes  of  all  kinds,  etc.  ^j.ikki.  Dirs.  : 
Norman  .Ashworth  and  Harold  Ashworth 


Oreatella  Food  Products,  Ltd.  (<1755.12.) 
£i<mi.  SuIis..  Dorothy  M.  Ciraeme  and 
Cecil  Rhodes. 

Moody's  Dairies,  Ltd.  ((>7557.i.)  The 
D.iiry,  West  Harnham,  Salislniiy,  Wilt 
shire.  £5,(nmi.  Dirs.:  Harold  W.  MoiNly, 
l’'rancis  Thomson,  Mrs.  Ifealrice  A. 
MiNxIy  and  Mrs.  Margaret  IL  S.  'Thom 
.son. 

Pennine  Packaging  Go.,  Ltd.  (<>75577.) 

(  harles  Street,  lauilh,  Lim oinshire.  'To 
carry  on  Inis,  ol  (Ktckaging  material 
mnfrs.  and  dirs,  etc.,  £io,(nmi.  SuIis.: 
Madeleine  Autiii  and  Janet  Wilcox. 

North  London  Potato  Suppliers,  Ltd. 

(<i75<i.|2.)  72,  .Archway  Road,  London, 

N.i<).  Dirs.:  John  HinIsoii, 

Nellie  I*'.  HinIsoii,  Mrs.  Shirley  1.  Hod- 
son,  June  R.  Amies  and  Jaci|ueline 
.Ahern. 

Northern  Feed-Stufis  (Leeds),  Ltd. 
(<175(1.(5.)  Kirkgate  Chamliers,  la-eds,  2. 
'To  carry  on  Inis,  ol  mchts.  and  proces¬ 
sors  ol  brewers’  and  distillers’  residues, 
millers’  olfals,  etc.  £5.inni.  I’ermt.  dirs.: 
Norman  Dance  and  I'dsie  Dance. 

Gamendo,  Ltd.  ((>757 1(>.)  To  cany  on 
bus.  Ill  mnirs.  of  and  illrs.  in  fiNNlstutfs 
and  IinnI  iiriNlucIs,  etc.  £>i>o.  Subs.: 
Dorothy  51.  Hraeme  and  Ciril  RIiinIi's. 

Frosen  Fresh  Icecream  Go.,  Ltd. 

(<175855.)  £hni.  Dirs.:  Stella  1*.  |. 

l''acchino  and  Deter  A.  Ho|)kins. 

New  Flavour  Icecream  Go.,  Ltd. 
(<175877.)  Details  similar  to  l''ro/.en  l•'re^h 
Icivream  Co.,  Ltd. 

Soft  Icecream  Go.,  Ltd.  ((175888.) 
Details  similar  to  I'ro/.eii  l•'resh  Icixream 
Co..  Ltd. 

Vital  Foods  (Agricultural),  Ltd. 
((1751*511.)  I•'leet  Square,  (.ancaster.  'To 
carry  on  bus.  ol  (irocessors,  mnfrs.  ol  and 
dirs.  in  (Niiiltry  IinnIs  and  animal  leed- 
mgstulTs,  etc.  £5.ikni.  Dirs.:  John  A. 
I’ye,  Robl.  IL  i*ye  and  Win.  A.  Mc- 
I  lardy. 

W.G.B.  Gontainers,  Ltd.  ((i7(ni7i.)  To 
carry  on  bus.  ol  mnirs.  of  and  dirs.  in 
industrial  containers,  etc.  .^hni.  Subs.: 
White.  Child  and  Meney,  Ltd.,  HriKid- 
way  Court,  London.  S.W.i,  and  R.  W.  C. 
Heney,  Shejiley  Works,  Shepley  Rixid. 
.Atiilenshaw,  l.ancashire. 

Bennett  Brothers  (Stamford),  Ltd. 

((17(1 150.)  Crescent  Works,  Radclilfii 

Road,  Stamlord,  Lines.  To  carry  on 
bus.  of  confix  tinners,  rock  mnirs., 
chocolate  mnfrs.,  etc.  ;^5,oik).  Dirs.: 
Charles  11.  Heiinetl  and  Cnorge  L.  Hen- 
nett. 

King  Packaging,  Ltd.  ((17(1151).)  Ninth 
I'arm,  'Tunbridge  Wells,  Kent.  'To  carry 
on  bus.  of  mnfrs.  of  and  dirs.  in  Isixes, 
cases,  etc.  Dirs.:  Kdward  C.  King. 

Michael  IL  Hirch  and  Peter  J.  M.  PardiN*- 
Matthews. 

W.  A.  French  (Nanpean),  Ltd. 

((>7(1208.)  The  Hakery,  Nan|Nan,  St. 
.Austell,  Cornwall.  'To  carry  on  bus.  of 
biscuit  mnfrs..  bakers,  etc.  £i.inn). 
Dirs.:  I•'redk.  C«.  SherrifT,  Patrick  J.  <0 
SherritT  and  Ian  ('•.  J.  Sheirifl. 

F.  A.  Bird,  Downham  Mills,  Ltd. 
((i75(>i5.)  'To  acquire  (xirt  of  the  assits 
of  i*'.  A.  Hird,  Downham  Mills,  Ltd.  (in 
vol.  liquidn.),  and  to  carry  on  bus.  of 
[irovender,  grist  and  flour  millers,  etc. 
/lo.iNNi.  Dirs.:  John  M.  Heygate, 
.Artlmr  R.  Heygate,  jnr.,  and  Anne  IL 
Knight. 

These  particulars  of  new  companies 
recenllv  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons',  Ltd,,  Company  Hegistralion  .-igenls, 
1 1(),  Chancery  Lane,  London,  ir.C.2. 
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GLASS  packing  actively  SELLS  goods! 


It  is  an  established  tenet  of  selling  that  the 
l)est  results  occur  when  the  prospect  can 
get  a  good  look  at  the  product.  How  better 
to  achieve  this  than  by  glass  packing?  Glass 
enables  food  to  exert  its  natural  appetite 
appeal  on  the  housewife.  She  trusts  glass 
because  she  can  see  not  only  the  quantity  of 
the  product  she  is  interested  in.  but  also  the 
quality.  She  relies  upon  glass  not  to  affect 
the  flavour  of  the  food  it  is  protecting.  When 
you  really  think  about  it  ...  no  wonder 
housewives  prefer  goods  packed  in  glass. 
Something  new  is  always  happening  in 
the  lively  glass  container  industry.  If  you 
have  a  packaging  problem,  your  Glass  Manu¬ 
facturer  will  be  happy  to  discuss  it  with  you. 


Prove  it  with  a  Practical  Test 
on  your  own  Products 

Use  the  Glass  Container-Acceptance  Testing  Service  to 
test  consumer  reaction  to  new  pack  designs  before  they 
go  Into  mass  production— in  any  or  all  of  the  following 
progressive  stages:— 

DESIGN  PREFERENCE  TE8TINO  Any  new  design  can  be 
tested  on  a  consumer  panel  of  400  families. 

CONTAINER  IN  USE  TESTINQ  The  new  container  and  its 
product  can  be  tried  out  in  actual  use  in  the  home. 

SHELF  TE8TIN0  The  sales  appeal  of  a  now 
container  can  be  tested  under  real  store 
conditions. 

Further  details  of  this  service  are  contained 
in  a  booklet  which  you  can  get  from  your 
Glass  Manufacturer  or  from 
the  Federation. 


®See  liow  good  tilings  are  In  GLASS 

THIS  IS  AN  ADVERTISEMENT  OF  THE  GLASS  MANUFACTURERS'  FEDERATION  ■  IS  PORTLAND  PLACE  •  LONDON  W1  •  TELEPHONE ;  LANGHAM  I 
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Our  subsidiary  companies  supply: 

Fresh  Fruit  and  Frozen  Furies 

Preserved  Cherries,  Peels,  Pineapple 
and  Ginger 

French  Walnuts,  Shelled  Brazils 


THE  BEDDINGTON  NUT  &.  PRODUCE  CO.  LTD. 


‘Crams  NAMSOLUC,  Swanley,  Orpington 


SWANLEY  VILLAGE.  KENT 

'Phones:  Swanley  Junction  2306  &  2307 


FULLER  HORSEY 

SONS  A  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MAJSUFACTVRING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOVUM  AVKIVIJK  •  LOKDO.X  • 

TELEPHONE  •  ROYAL  4tSI 


LECITHIN 

ALL  GRADES 

OILS  and  FATS,  Edible  Refined  and  Hardened 
WHALE  and  FISH  OILS,  Hardened,  Crude  and 
Refined 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE,  QUEEN  STREET  PLACE 
LONDON,  E.C.4 

Cabl.i  &  Fortifn  T.ltgramc  LEHRCOMP,  LONDON 
Inland  Telegram.  Telephone 

LEHRCOMP,  LONDON.  TELEX  CITY  4737  (6  line.) 

Internet.  Telex  London  28293 


If  food  is  your  business 

save  money  with 


for  handling,  storage  and  transit 


Li 


WCB  make  box.a,  truck.,  hatnp.ra,  bine, 
traya  and  tanks  in  glass  fibre,  polythene, 
polypropylene,  laminate  board,  steel,  plywood 
and  moulded  ehip  board. 


L  WCB  containers  are  in- 
L  creasing  efficiency, 

^  speeding  production  and 
cutting  costs  throughout 
the  food  and  catering 
industry.  Made  in  many 
shapes  and  sizes,  they  are 
easy  to  lift  and  carry,  to 
fill,  empty  and  keep  clean, 
and  are  adaptable  to 
almost  any  need.  Insulated 
containers  of  various  sizes 
are  made  for  cold  storage 
and  the  handling  and  trans¬ 
port  of  frozen  foods. 

FREE 

Testing  service 

Send  an  account  of  your 
working  conditions  and  an 
example  or  description  of 
one  of  your  present  con¬ 
tainers  and  we  shall  be  glad 
--to  advise  and  quote  you.  We 
shall  also  select  an  approp¬ 
riate  WCB  container  or 
construct  a  sample  and  send 
it  for  you  to  examine  — 
entirely  free  of  charge. 

Shepley  Works,  Audenshaw, 
near  Manchester. 
Telephone  ‘Denton  4248 


LONDON  OFFICE  TELEPHONE  ABBEY  9468 


LIVERPOOL 

REGENT  ROAD 
BOOTLE  20 
(Bootle  4621 18) 


MANCHESTER 

BARTON  DOCK  ROAD 
URMSTON 
(Urmston  2205) 


Inland  and  Continental 

BULK  HAULAGE 


LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 


PICKFORDS 

TANK  HAULAGE  SERVICE 

MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 
{Maryland  3064j7) 
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View  of  new  modem  building 


wherein  are  manufactured 
foodstuff  colours  in  accor¬ 
dance  with  the  latest 
specifications.  A  brochure, 
describing  the  interior  and 
plant  in  detail,  with  photo¬ 
graphs,  is  available  on  ap- 
pUcation  to  department  B.B. 

Manufacturers  of  Foodstuff  Colours  for  more  than  eighty  years. 

HOUNSLOW  MIDDLESEX 


TRANSMISSION 

CONTROL 


“On  plant”  mercury-in-steel  air- 
operated  proportional  temperature 
controller.  Publication  No.  R39 


“On  line”  air-operated  receiving 
controller.  Publication  No.  R3J 


Mercury-in-steel  air-operated  temperature  transmitter  with  Polyester  resin 
glass-fibre  cover,  stainless  steel  base,  stem  and  bulb.  Publication  No.  T39 
High  thermal  response.  Wide  range  of  temperatures. 

Standard  output  air  pressure,  3-15  p.s.i.  Small  and  compact. 

NEGRETTI  &  ZAMBRA. 

The  name  that  means  precision  all  over  the  world. 

NEGRETTI  &  ZAMBRA  LIMITED 

122  Regent  Street,  London,  W.  I  a 


^ood  Manufacture — March,  1961 


YOUR  BAKING  TESTS 


.  .  with  the  new  Simon 
Rotary  Test  Baking  Oven 

Here’s  a  valuable  addition  to  your  food  laboratory:  a  new  oven 

for  accurate  tests  on  a  wide  variety  of  baked  goods. 

•  Slow  rotation  of  samples,  inside  stainless  steel  baking 
chamber  gives  an  even  bake. 

•  Thermostatic  control  ensures  constant  heat,  even  when  oven 
door  is  opened. 

•  Ready  access  to  baking  chamber  and  electrical  components 
makes  for  easy  servicing. 

•  Handsome  outer  case  is  smoothly-finished  and  rust-proofed. 


UBORHORV 

EQUIPMENT 


H-'rile  for  further 
de tails .  The  Simon 
Rotary  Test  Baking 
oven  may  be  the 
answer  to  your 
baking  problems. 


HENRY  SIMON  LTD  •  CHEADLE  HEATH  •  STOCKPORT 
TELEPHONE:  GATLEY  3621  •  TELEX  66-287 


HS345 


A78 


QUALITY 
PURITY 
UNIFORMITY 

...  in  every  requirement 
, ,  ,  to  meet  every  requirement 


AROMATIC  CHEMICALS 
ESSENTIAL  OILS 
AEROSOL  BOUQUETS 
INDUSTRIAL  COVER-ODORS 
PURE  VANILLA  CONCENTRATES 
PURE  VANILLA  EXTRACTS 
VANILLA  SUGARS 
TRUE  FRUIT  FLAVOURS 
ICE  CREAM  FLAVOURS 
CONFECTIONERY  FLAVOURS 
PHARMACEUTICAL  FLAVOURS 
ENTRAPPED  POWDERED  FLAVOURS 
CONCENTRATED  CITRUS  OILS 
CITRUS  OILS 
TERPENELESS  OILS 

WORCESTERSHIRE 

and  other  Sauce  Bases 

MAPLE  FLAVOUR  SPECIALTIES 
BUTTER  FLAVOUR  SPECIALTIES 
BEVERAGE  FLAVOUR  SPECIALTIES 
U.S.  CERTIFIED  FOOD  COLOURS 


Ask  for  complete  catalog. 

Our  research  facilities  are  available 
for  your  particular  problems. 


LABORATORIES 
(ENGLAND)  LIMITED 


114,  WIGMORE  STREET,  LONDON,  W.l.  ENGLAND 
CHICAGO  6  •  NEW  YORK  62,  N.  Y.  •  LOS  ANGELES  21 


Atlanta  •  Boston  •  Cincinnati  •  Detroit  •  Dallas  •  Hew  Orleans 
Minneapolis  •  St.  Louis  •  San  Francisco 
Fltratynth  Lsbt.  (Cansda)  ltd.  •  Monirtal,  Torsnle,  VoncMvtr,  Wiimiptf 
Agtt.  X  Oisl.  in  Mtxico:  Oregutrio  I  Formecin  M«x.  S.  A.  MMici  1,  0.  F. 
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QUICKER, 
BEHER, 
low  COST 


J.W.M^RELTD 


LETTERPRESS  PRINTERS 
~  M  AND  DIECTAMPERS 

CHARLOTTE  STREET, 

NORTH  SHIELDS. 
NORTHUMBERLAND. 

Talaphona  and  Telagramt  North  Shialda  1200 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.  C.  YOUNGMAN  LIMITED. 
WANDSWORTH  WORKS.  WANDSWORTH  ROAD.  S.W.8. 
Telephone:  MACaulay  2233. 


MUCON  FLEXIBLE  SLEEVE  VALVES  provide 
positive  flow  control,  replacing  out-dated  methods 
in  material  handling. 

AUTOMATION  -  PNEUMATIC  AND  ELECTRIC  CONTROL 
equipment  is  available  for  automatic  weighing,  Ailing 
and  many  other  applications. 

What  are  your  control  problems?  A  MUCON 
VALVE  will  solve  them. 

fVrite  for  details  today  -  or  telephone 


ENGINEERING  CO.  LTD. 

STONEFIELD  WAY,  SOUTH  RUISLIP. 
MIDDLESEX. 

Tel.  BYRON  7261/2/3 
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Dependable 

Dual-Purpose  Bronze  Valves 


Hopkinsons'  “S.T.S.”  bron/c  valves,  with  their  mitre-faeed  valve  heads  and 
scats  arc  suitable  for  use  as  either  isolating  or  regulating  valves.  Note  how 
the  tapering  metal-to-metal  joint  between  body  and  seat  helps  to  ensure 
complete  fluid-tightness.  This  range  of  small  valves,  in  fact,  is  acknowledged 
by  users  to  be  exceptional  for  maintaining  tightness  over  very  long  periods  of 
service,  so  simply  arc  they  designed  and  so  sturdily  made. 

Available  in  sizes  j  in.  to  3  in.  bore  with  screwed  connections,  and  J  in.  to 
3  in.  bore  with  flanged  connections. 


Effective  Preservation  for  all  kinds  of  E'oods  and  Drinks 
Maximum  SOt  Content 


Over  thirty -five  years  ago, 

LFC  began  the  scientific  extermination 
of  insect  pests.  During  that  time, 
many  similar  organisations 
have  come  and  gone.  Many  patent 
remedies  and  do-it-yourself  ideas 
have  been  tried  and  discarded. 

Getting  rid  of  insect  pests  in 
factories,  warehouses,  ships  and 
stored  produce  is  not  a  simple  job. 

It  must  be  thorough.  It  must  be  safe. 

It  should  cause  no  drastic  upset  to 
the  routine  or  the  goods.  It  takes 
years  to  be  good  at  this  job. 

It  takes  thirty-five  years 
to  be  as  good  as  LFC. 

Expert  advice  is  yours  for  the  asking— 
advice  based  on  thirty-five 
years’  experience  of  all  forms  of 
insect  pest  extermination  by  lethal 
gases  and  every  other  modern  method. 


GRADEO  CRYSTALS,  POWDER  AND  TABLET  FORM 


Write  for  samples,  prices  atuJ  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 


telephone:  stratford-on-avon  2031 


Fai^lory 

Their  Management  in  Great  Britain 

Jack  Hampton 


This  book  will  appeal  to  top  management, 
canteen  managers,  canteen  staff  and  industrial 
students.  First  edition:  1 15  pages.  Illustrated. 
15s.  net.  Postage  extra. 


MARLOW  HOUSE.  LLOYD’S  AVENUE.  LONDON.  E.C.3.  Royal  7077 
as  MINSHULL  STREET.  .MANCHESTER  1  Central  0843 
181  EASTON  ROAD.  BRLSTOL  5.  Bristol  S8S21 
NORTHERN  CHAMBERS.  38  QUEEN  STREET.  HULL.  Hull  38230 

INSECT  EXTERMINATION  BY  EVERY  MODERN  METHOD 


LEONARD  HILL  [BOOKS]  LIMITED 

EDEN  STREET,  LONDON,  N.W.l 
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J 


EAT 


ACHINERY 


•  ORGANISERS 

Metro  Trade  (i;xhi  bit  ions)  Limited, 
67-6'i  Chancery  l.ane,  London,  W.C.  2 
Telephone:  CHAncery  6561-3 


processing  &  handling 


EXHIBITIO 


•  PLACE 

Royal  Horticultural  Society's  Old  Mall. 
Westminster,  I  ondon,  S.W.I 


•  DATE 

March  20th  23rd,  IS'6I 

•  PATRONS 

The  Institute  of  Meat 


YOUR  PRIVILEGE  TICKET  > 

(Additional  tickets  may  be  obtained  free  of  charge  from  the  organisers) 


ADMIT  ONE 

Monday,  Tuesday  &  Wednesday 
10  a.m.  6  p.m. 
Thursday,  10  a.m.  4  p.m. 

HEAT  MACHINERY 

Processing  &  Handling 
Exhibitijn 

MARCH  20th— 23rd,  1961 
R.H.S.  OLD  HALL 
Westminster,  London,  S.W.I 

F.M. 


<ci  t 

10  ST  ANORtWS  SQUARi.  GLASGOW.  Cl 


STAINLESS 

food  handling 

EQUIPMENT 

*  NEVER  CORRODES 

*  LEAVES  NO  TAINT 

*  EASILY  CLEANED 

Made  to  meet  exacting  conditions  and  special  requirements. 


A  StainIcM  Steal  Tipping 
Jicktted  Pan  ii  illuttracad. 

Tanks  of  all  kinds,  con¬ 
tainers,  utensils,  etc.. in 
light  or  heavy  gauge. 

“STAYBRITE” 
STAINLESS  STEEL 

MONEL  METAL, 
COPPER,  STEEL, 
or  ALUMINIUM 


>Associatct)  jllftiil  ([([lorkg! 


6ioo»  BELL  2004/6  Cram*;  "STAINLESS.  GLASGOW"  21  Strutt^'Ground. 
and  at  EDINBURGH.  LIVERPOOL.  MANCHESTER.  Victoria  Street,  S.W.I 
NEWCASTLE.  BELFAST  a  DUBLIN  Phone.  SULLIVAN  2061; 


Sole  Agents  for  Australia,  New  Zealand  and  South  Africa: 
W.  H.  Hooker  &  Co.,  1 1  Dowgate  Hill,  London,  E.C.H 

SOLE  AGENTS  FOR  THE  U.K.  REQUIRED 


to  equip  slaughterhouses  with  E.F.A.  Flaying 
Machines,  used  for  over  30  years  all  over 
the  world. 

Please  write  for  details  of  our  3  systems 

Schmid  &  Weiel,  Maulbroim/Wiim. 

Germany 
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A  Selection 


CAKE  MAKING 

E.  B.  BENNION,  M.SC.,  TECH.,  TECH.(VICT.),  F.R.I.C.,  antt 

I.  STEWART 

Third  edition.  Demy  Svo.  312  pages.  Illustrated.  30i'. 
C  HCK  OLATE  AND  CONFECTIONERY 

C.  T.  WILLIAMS 

Second  edition.  Demy  Srw.  239  pages.  Illustrated.  25s. 

CREATIVE  CAKE  DECORATION 

JOAN  RUSSELL,  A.R.C.S.,  E.INST.B.B. 

First  edition.  Imp.  8i'o.  Illustrated.  42a-. 

THE  C  IDER  FACTORY  PLANT  AND  LAYOUT 
Translated  from  the  French  and  from  diagrams  pre¬ 
pared  by  V.  L.  S.  CHARLEY,  B.SC.,  PH.D.,  PAMELA  M. 
ML'MFORI)  and  E.  J.  MARTIN 

First  English  edition.  Crown  4to.  1 1 5  pages.  Illustrated. 
20a. 

THE  PRINCiPLl':S  AND  PRACTICE  OF  C  IDER 
MAKING 

V.  'L.  S.  CHARLEY,  B.S.C.,  PH.O. 

First  edition.  Demy  8v'o.  367  pages.  Illustrated.  35a. 

A  DICTIONARY  OF  DAIRYING 

J.  G.  DAVIS,  D.SC.,  PH.D.,  F.R.I.C. 

Second  edition.  Demy^vo.  \ltOpages.  Illustrated.  65a. 
FISH  SAVING 

C.  L.  CUTTING,  B.SC.,  PH.D.,  F.R.I.C, 

First  edition.  Demy  %vo.  388  pages.  Illustrated.  42.v. 
FCK)D  INDUSTRIES  MANUAL 
Eighteenth  edition.  Demy  8vo.  1040  pages.  Illustrated. 
65a. 

FOOD  POISONING 

ELLIOT  B.  DEWBERRY,  M.B.E.,  F.R.S.H.,  F.R.I.P.H. 

Fourth  edition.  Demy  8w.  45a.  net. 

JAM  MANUFACTURE 

G.  RAUCH 

First  edition.  Demy  8»'().  209  pages.  Illustrated.  20a. 

MARGARINE  AND  OTHER  FCX)D  FATS 

M.  K.  SCHWITZER,  M.I.CHEM.E. 

First  edition.  Demy  8»’0.  385  pages.  Illustrated.  46a. 
MEAT  TECHNoLcXJY 

F.  GERRARD,  M.INST.R.,  M.R.SAN.I. 

Second  edition.  Demy  %vo.  V3D  pages.  Illustrated.  15.a. 
MODERN  FARM  DAIRY  EQUIPMENT 

R.  T,  NEEDHAM,  A.INST.R. 

First  edition.  Demy  8vo.  91  pages.  Illustrated.  15a. 
REFRIGERATION  NOTE  BOOK 

M.  E.  ANDERSON,  A.M.I.CHEM.E. 

Second  edition  (completely  re-written).  Pocket  size. 
274  pages.  Illustrated.  I  2a.  bd. 

SAUSAGE  AND  SMALL  GOODS  PRODUCTION 

FRANK  GERRARD,  M.INDT.M.,  M.INST.R.,  M.R.S.H. 
Fourth  p<//f»o/i,1959.  Demy  8»'o.  Illustrated.  20a. 
CELLULOSE  PULP  AND  ALLIED  MATERIALS 

JULIUS  GRANT,  M.SC.,  PH.D.,  F.R.I.C. 

Third  edition  incorporating  Wood  Pulp.  Demy  8vo. 
5\1  pages.  Illustrated.  50s. 

DRYING  OILS,  THINNERS  AND  VARNISHES 

J.  S.  REMINGTON 

Second  edition.  Demv  8w  170  pages.  Illustrated. 
16a.  6d. 

GUIDE  TO  PIGMENTS  AND  TO  VARNISH  AND 
LACQUER  CONSTITUENTS 

J.  H.  MARTIN,  PH.D.  and  W.  M.  MORGANS,  PH.D. 

First  edition.  Demy  8vo.  127  pages.  12a.  bd. 
LAMINATED  PLASTICS 

O.  S.  LEARMONTH,  PH.D.,  F.R.I.C. 

First  edition.  Demy  8»'o.  268  pages.  Illustrated.  25a. 


Of  BOOKS  from 


PIGMENTS:  THEIR  MANUFACTURE,  PRO¬ 
PERTIES  AND  IISE 
J.  S.  REMINGTON  and  W,  FRANCIS 

Third  (revised)  edition.  Demy  8v'w.  222  pages.  Illus¬ 
trated.  20a. 

POLISHES  AND  CLEANING  MATERIALS 

A.  DAVIDSON 

Third  revised  and  enlarged  edition.  Demy  ivo.  298 
pages.  Illustrated.  21a. 

VARNISH  CONSTITUENTS 

H.  W.  CHATFIELD,  PH.D.,  B.SC.(HONS.),  F.R.I.C,, 

M.I.CHEM.E. 

Third  edition.  Demy  8*  0.  868  pages.  Illustrated.  65.v. 
VARNISH  MANUFACTURE  AND  PLANT 

H.  W.  CHATFIELD,  PH.D.,  B.SC.(HONS.),  F.R.I.C., 

M.I.CHEM.E. 

Second  edition.  Demy  8ro.  443  pages.  Illustrated.  45a. 
APPLIED  MYCOLOGY  AND  BACTERIOLCKJY 

L.  D.  GALLOWAY,  M.A. 

Third  edition.  Demy  Svo.  1^4  pages.  Illustrated.  I2v. 

C  HEMICAL  ENGINEERING  DATA  BOOK 

T.  K.  ROSS,  PH.D.,  M.SC.,  M.I.CHEM.E.,  A.M.INST.F.,  and 
D.  C.  FRFSHWATER,  PH.D.,  A.M.I.CHEM.E. 

Twenty-fourth  edition,  incorporating  Chemical  Indu.s- 
tries.  Demy  Svo.  i  200  pages.  Illustrated.  84.v. 

THE  C  HEMICAL  SENSES 

R.  W.  MONCRIEFF,  B.SC,  F.R.I.C.,  F.T.I. 

Second  edition.  Demy  8vo.  538  pages.  25s. 

A  CONCISE  PHARMACOLOGY  AND  THERA¬ 
PEUTICS 

F.  G.  HOBART,  PH.C.,  and  G.  MELTON,  M.D.,  M.R.C.P, 

Third  Etiition.  Demy  8»'o.  234  pages.  21a. 

METHODS  OF  ANALYTICAL  HISTOLOGY  AND 
HISTO-C  HEMISTRY 

EDWARD  GURR,  F.R.I.C.,  F.L.S.,  M.I.B.I.O.L.,  F.R.M.S. 

First  edition.  Royal  8>'o.  344  pages.  10s. 
ENCYCLOPAEDIA  OF  MICROSCOPIC  STAINS 

EDWARD  GURR,  F.R.I.C.,  F.L.S.,  M.I.BIOL.,  F.R.M.S. 

First  edition.  Royal  8r<>.  95a. 

FORMllLARY  OF  PERFIIMERY 

R.-M.  GATTEFOSSE 

English  translation  by  A.R.I.C, 

First  English  edition.  Demv  8vo.  252  pages.  17a.  6</. 
MOTHPROOFING 

R.  W.  MONCRIEFF,  B.SC.,  F.R.I.C.,  F.T.I. 

First  edition.  Demy  8vo.  200  pages.  Illustrated.  17a. 
A  PRACTICAL  MANUAL  OF  MEDICAL  AND 
BIOLOGICAL  STAINING  TECHNIQUES 

EDWARD  GURR,  F.R.I.C.,  F.L.S.,  M.I.BIOL.,  F.R.M.S. 
Second  edition.  Demy  8vo.  451  pages.  42a. 

THE  PRACTICE  OF  MODERN  PERFUMERY 

DR.  P.  JELLINEK 

English  translation  by  A.  K.  krajkeman,  dipl.ing. 
CHEM.,  A.R.I.C. 

First  English  edition.  Demy  8vo.  219  pages.  25a. 
TECHNIQUE  OF  BEAUTY  PRODUCTS 

R.-M.  GATTEFOSSE 

English  translation  by  A.R.I.C. 

First  English  edition.  Demy  8vo.  178  pages.  Illustrated. 
17a.  bd. 

THE  ELEMENTS  OF  FUEL  TECHNOLOGY 

G.  W,  HIMUS,  PH.D.,  A.R.C.S.,  D.I.C.,  F.G.S. 

Second  edition.  Royal  8vo.  476  pages.  Illustrated.  45a. 
FUEL  TESTING 

G.  W.  HIMUS,  PH.D.,  A.R.C.S.,  D.I.C.,  F.G.S. 

Third  edition.  Royal  8vo.  278  pages.  Illustrated.  25a. 
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Obtainable  from  your  usual  bookseller 

Leonard  Hill  [Books]  Limited 
9  Eden  Street  London  N.W.  I  Telephone:  Euston  5911 
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Leonard  Hill  [Books]  Limited  9  Eden  Street  London  N.W.I 


RETORTS  AND 
STERILIZERS 


FILLING  a  great  need 


END  LABORIOUS  HAND 
FILLING  OF  SAUSAGES! 


THESE 


RETORTS 


CAN  NOW  BE 


SUPPLIED 


FROM  STOCK 


FILLER  LINKER 


- 


At  Iasi  sausage  making  is  fully  auto¬ 
matic.  Just  press  a  button  on  ttaa 
A.B.R.  filler  linker  and  you  can  prtv 
duce  up  to  200  sausages  a  minute  I 
There's  absolutely  no  wastage  or  ooo- 
lamination.  No  oil  can  reach  the 
meal  and  there  are  no  crevices  for  the 
meal  to  pass  through.  The  machina 
is  adjustable  to  suit  any  type  of  cas¬ 
ing  or  sausage  meat.  An  automatic 
bolding  device  can  be  supplied  for 
t)  nihctic  casings. 

Anyone  can  operate  or  maintain 
the  A.R.R.  tiller  linker — it  has  auto¬ 
matic  lubrication  and  only  three 
grease  nipples  requiring  once-monthly 
attention.  Two  sizes:  llOlb.  and 
ISSIb. 

401b.  FILLER 

Ideal  for  the  small  manufacturer.  Takes  hard,  deep- 
cooled  or  soft  sausage  mixes.  Knee-action  lever  for 
easy  control.  Single-  or  3-phase  motor. 

Olher  machines  include:  BOWL 
CHOPPERS,  MINCERS, 
I#  C  D  BAND  SAWS,  FAT  DISPEN- 

IVbll  SERS,  CLARIFIERS,  ETC 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  1185,  II8« 

TELEGRAMS:  PRESVESALS,  PHONE.  LONDON 


To  AMASAL  LIMITED,  Buichers’  Supplies 
Division,  Caldwell  Spice  Mills,  Nuneaton, 
Warwickshire.  Tel:  Nuneaton  4012  '• 

Ptrasr  send  full  drlails  of  the  A.B.R.  AUTOMATIC  FILLER 
LINKER  without  obligntlon  to: 

NAME . ADDRESS . 


Please  tick  size  req'd.  I5.*rlb.  □  1 10  lb.  □  401b.  □ 


MODERN 

INDUSTRIAL 

EQUIPMENT 

THE  HALLMARK  OF  QUALITY,  WORKMANSHIP 
AND  SERVICE 

SINCE  1880  WEBSTER'S  HAVE  BEEN 
MAKING  SHEET  METAL  PRODUCTIONS  OF  ALL 
KINDS  AND  FOR  MORE  THAN  30  YEARS 
STAINLESS  STEEL  EQUIPMENT  FOR  ALMOST 
EVERY  INDUSTRY 

ALL  WELDED  OR  SEAMED 
FABRICATION 


TECHNICAL  ADVICE  AVAILABLE 
ESTIMATES  ON  REQUEST 

—  EST.  1880  — 

ISAAC  WEBSTER  &  SONS  LTD. 

ABBEY  WORKS 

TELEPHONES  KIRKSTALL  TELEGRAMS 

5 1 580  ( ,  cpnc  "  ISAAC  WEBSTER 

56302  tLEED.  ^EEDS  5  KIRKSTALL" 

A  84 


TELEGRAMS 
•ISAAC  WEBSTER 
KIRKSTALL" 


THE  CHEAPEST  PROTEIH  SUPPLEMENT 

for  Increasing  nutritive  value 

Rich  in  Protein  (40%)  and  Oil  (lO'Jo) — Free  from  starch. 

IDEAL  FOR  MANY  FOODS 

also  because  of  its 
NEUTRAL  FLAVOUR  and 
EXCEPTIONAL  PURITY 

Manufactured  ipecially  for  the  Food  Tradei  by: 


THE  BRITISH  ARKADY  CO.LTD. 

.‘iKF.RTON  ROAD  Oil)  TRAFFORl)  MANCHFSTF.R  lb 
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Edible  BONE 


phosphate 


for  food 


fortification 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
dose  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE,  KINGSWAY,  LONDON.  W.C.2 
Telephone:  TEMple  Bar  3629 


Full  particulars, 
samples  and  prices  on  request. 


RAW  M 

A 

T  E 

R  1  A 

L  S 

MARKET 

FOR 

QUICK 

REFERENCE 

FOR 

MANUFAaURING  MEATS 
Boneless  Beef  &  Boneless  Mutton 

FROM 

THOMAS  FRASER  &  SON  LTD. 
8a,  Boaler  Street,  Liverpool. 
Phone:  Anfield  6401 


SOYA  FLOURS 
FULL  FAT  PROCESSED 
AND  UNPROCESSED 

SOYA  FOODS  LTD. 

30  34  MINCING  LANE.  E.C.3 
Telephone:  MANsion  House  9052  3 


BEFORE  ORDERING  YOUR  REQUIREMENTS 

of 

HOME-GROWN  GOOSEBERRIES,  PLUMS. 
APPLES,  BLACK  CURRANTS,  CARROTS, 
ONIONS,  etc. 
for 

CANNING,  JAMMING, 
PICKLING,  PROCESSING,  etc. 

IT  WILL  PAY  YOU 


TO  ASK  FOR  A  QUOTATION 


from 

G.  HARTLEY  &  SON  LTD. 

Fruit  and  Pc  tat o  Merchants 
DOWNHAM  MARKET,  NORFOLK 
Phones:  2210  A  2160 


FRUIT  AND  VEGETABLES 

for 

CANNING 

JAM  MANUFACTURE 
FREEZING 

etc. 

STRAWBERRIES  •  GOOSEBERRIES 
PLUMS  •  APPLES  •  BLACKCURRANTS 
CARROTS  •  POTATOES  •  etc. 

H.  F.  MASON  LIMITED 

NORTH  END.  WISBECH 

Telephone:  833/834 
Founded  1918,  Limited  Company  1936 


CANNERS,  PICKLERS  AND  FREEZER’S 
SUPPLIES: 

PEAS  •  POTATOES  •  RED  BEETROOT 
CARROTS.  ETC. 

P.  LINDLEY  A  SONS  (Epworth)  LTD. 

EPWORTH.  LINCOLNSHIRE 
Telephone:  Epworth  3S4 


GUARANTEED  FLOWN  FRESH  DAILY 

■  LETTUCE 


I  I  MARIO  GALEA 

(LendM)&Ce.LM. 
29.  FLORAL  STREET.  W.C.2.  COV.  3331. 


FRESH  FRUIT 
FRUIT  PULPS 
Vegetables  in  Brine 


W.  R.  BENNETT  LTD 

Large 

quantity^^^^^,,^ - 


738 

ITAINES  ROAD 
BEDFONT.  MIDDX. 


Culinary  Herbs,  Spices, 
Dehydrated  Vegetables 
R.  BROOKS  &  CO. 

Driers  and  Processors 

“Lucullue  Hohs.” 

27  Maid.n  Lan*.  Covant  Cardan, 
London,  W.C.2. 

Tell  COVent  Garden  2101 


L.  ISRAEL  LTD. 

31-32  PIAZZA  CHAMPERS 
COVENT  GARDEN.  W.C.2 

Telephone:  Temple  Bar  1951 
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ASS 


MACHINERY  AND  PLANT 
FOR  SALE  AND  HIRE 


TRADE  SERVICES 


SITUATIONS  VACANT 


TWO  staijilcss  stcol  HinulsifitTS  by  I’n-mior 
Colluid  Mills,  clrivfii  by  s  h.p.  A.C.  motors. — 
Thomas  Mitclu'll  and  Sons  Ltd.  Tel.:  HOL¬ 
TON  301  (3  lines). 

STAIRLESS  sti*el  jack<'ted  Pressure  X^-ssr'l, 

4  ft.  diam.  by  8  ft.  de<'p;  rapacity  alMxit 
500  gal.,  siiitaiile  for  300  lb.  pressure  in  the 
iKxly  and  275  lb.  pressure  in  the  jacket.  -  - 
Pull  particulars  and  sketch  from;  Thomas 
Mitchell  and  Sons  Ltd.  Tel,;  HOLTON  301 
(3  lines). 

SATONA  Wax  Carton  Crimping  .Machine  for 
sale.  Perfect  condition,  (ioldhangcr  bruit 
Farms  Ltd.,  Maldon,  Pss<‘x. 

ABOUT  3,000  24  X  A2  new  «-orrugat<Hl  Card¬ 
board  Cartons;  two  goose-neck  Plevators; 
one  Autoclave;  one  Cherry  Strigger;  one 
motorised  Sorting  Table  complete  with  wide 
rublx'r  Ix'lting;  one  Howl  ChopiK-r;  one 
Mincer;  one  Ham  Press;  one  Potato/Carrot 
P^der.  b'urther  particulars  from  .Aud>assa- 
dor  l•"<x>d  Co.,  Hay«“s,  .Midtlles*-x,  or  ring 
HAY  0140. 

BETH  automatic  .All  Kound  Can  Lalndling 
Machine,  capacity  up  tt>  130  cans  per  minute. 
Fittetl  with  motor  drive  and  complete  with 
lalielling  parts.  In  almost  new  conditioti. 
Details  from  C.  Skerman  and  Sotts  Ltd.,  118, 
Putney  Hridge  Road,  London,  S.W.15. 
Tel.:  VANdyke  2406. 

A  reconditioned  Labelling  Machine  carrying 
the  maker’s  guarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  Ix>ndon,  F.i. 

FOR  re-built  Refrigeration  Fi^ejuipment,  all 
types  and  sizes,  try  Alfred’s  Ices  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  W.2.  Tel.: 
PADdington  6619/10. 

FOR  sale.  Wetter  large  capacity  Dicing 
Machine,  in  new  condition.  Also  W’etter 
6  in.  worm  Mincer,  in  working  order. — 
Particulars  and  price:  Warrington  Canners 
Ltd.,  Riverside  Works,  Penketh,  Warrington. 

250  KAl.  stainless  steel  Tanks,  .Mono  type  H3 
F..M.H.  stainless  steel  Pumps  with  trolleys,- 
Alite  automatic  Filler;  Kneaders,  Mi.\ers, 
Dividers,  .Moulders,  Racks,  ITovers,  Haking 
Sheets,  etc.  Your  enquiries  welcomtxl.  Private 
extendetl  credit  facilities  with  fre<‘  Life 
Assurance. —  Sorensen  Hakery  F(]uipment 
Ltd.,  42,  Raby  Street,  Manchester  i6.  Tel.: 
.Moss  Side  2054/4054.  ’Grams:  Rahlx'k. 

“CREAM-MASTER”  Cream  Whipping 
Machines.  Your  guarantet-  of  a  su|)erior  stable 
whipped  cream  at  an  economical  price.  Ix-t  us 
send  you  full  details. —  Sorensens,  42,  Raby 
Street,  Manchester  16. 

PAXMAN  self-contained  Fconomic  Steam 
Hoiler,  4/5,000  lb.  evaporation,  too  lb.  pres¬ 
sure.  Gravity  Conveyors,  rollers  18  in.  and 

14  in.  wide  with  stands  and  curves,  some  un¬ 
used.  Lawrence  42  in.  Milk  Cooler.  Galv.  Pipe 
Steriliser  and  Wash  Trough.  Udec  16  by  8 
Filler  and  Capper. — A.  H.  Kimmins  and  Sions 
Ltd.,  Lyndhurst  Road,  Worthing. 

HOMOOENISER  Hurrell  Typ<‘  CR.12.  all 
Stainless  Steel,  complete  with  30  h.p.  Motor 
an<l  Starter;  all  in  excellent  condition,  £220. 
0.11.0.  Hirmingham  Chemical  Co.  Ltd.,  Lichlield. 

PHONE  55298  STAINES 
3,000  gal.  18  ft.  by  6  ft.  glass-lined  insulated 
cyl.  Tanks.  Three  10,000  gal.  25  ft.  by  9  ft. 
\V.S.  cyl.  enc.  Oil  Tanks.  Stainless  “  Z  ’’ 
Vacuum  Mixer,  3  ft.  by  3  ft.  by  3  ft.,  40  h.p. 
A.C.  Stainless  Mixers/Pastcurisers,  50,  100 
and  150  gal.  Autoclaves,  14  ft.  by  7  ft.,  25 
w.p.  ((uiick  lock  doors).  Johnson  jacketed 
Filter  iVess,  8  plates,  9  frames,  25  in.  sq. 
Vertical  Retorts,  5  ft.  by  3  ft.  4  in.  diam., 
25  w.p.  Horiz.  Retorts,  6  ft.  by  3  ft.  by  3  ft., 

15  w.p.  Cascade  Cooler,  approx.  6  ft.  by  6  ft. 
high.  "  Miller  ’’  Hydro  Elec.  Hottle  Washer, 
1,500  b.p.h.  Forty  “  Z  ’’  and  Fin  Hlade 
Mixers  up  to  70  in.  by  53  in.  by  42  in.  deep. 
Thirty  “  U  ’’  Trough  Mixers  up  to  9  ft.  by 

3  ft.  by  3  ft.  deep.  S.s.  Tanks,  750,  400,  70 
and  20  gal.  S.s.  Emulsifier/.Mixing  arms,  L 
1,  I  and  2  h.p.  A.C.  S.s.  elec.  “  Hain  M;u-ies,’’ 

4  ft.  6  in.  by  3  ft.  by  10  in.,  A.C.  Tanks,  Pans, 
Boilers,  Hydros,  Fillers,  etc.  Send  for  Lists. — 
Harry  H.  Gardam  and  Co.  Ltd.,  too.  Church 
Street,  Staines. 


ALUMINIUM-  Fabrication  Plant  Vessel. — 
Wragg  Bros.  (Alum.  Equip.)  Ltd.,  Albury 
Lodge,Turners  Hill,Cheshunt,  Herts.  Waltham 
Cross  26719. 

SPECIALISTS  in  Bacteriological  l■'xamiInltions 
of  all  l•<MKlstuffs,  Foo<l  and  Drink  Containers, 
etc.,  l-'ull  particulars  from:  Thirlmere  Labora¬ 
tories,  46  Thurston  Road,  Liver|X)ol,  4. 


WANTED 

DAMAGED  or  rcxlundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Fanners  Fcxxls 
Co.,  London  Office:  50/52,  Hlandford  Street, 
W.i.  Tel.:  Welbeck  8465. 


BUSINESS  OPPORTUNITIES 

“  FRIGIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  (.ireat  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 


PATENTS 

THE  proprietor  of  British  Patent  No.  717953, 
entitUxl  Apparatus  for  Treating  Food  Products, 
offers  same  for  licen-;e  or  otherwise  to  ensure 
practical  working  in  Great  Britain. — Inquiries 
to  Singer,  Stem  and  Carllx-rg,  140,  So.  Dear¬ 
born  Street,  Chicago  3,  Illinois,  U.S.A. 


MACHINERY  AND  PLANT 
WANTED 

“  MASSEELEY”  Ticket  and  Showcard 
.Machine  wanted. — Box  B(x)i6,  Food  Manu¬ 
facture,  9,  Eden  Street,  N.W.i. 


DIESEL  ENGINES  AND 
GENERATING  SETS 

Purchased — write  or  phone  for  representa¬ 
tive  to  call. — Leslie  Webb  &  Co.  Ltd., 
Blackford  House,  Opposite  Station,  Sutton, 
Surrey.  Tel.:  VIGilant  951 1. 


DICING  .Machine,  Vegetable,  preferably  to 
produce  up  to  J  in.  culx's,  capacity  of  at  least 
I  ton  per  hour. — Send  details  to  Box  B6031, 
Food  Manufacture,  9,  Eden  Street,  N.W.i. 

PURDY  World  Universal  semi-automatic 
Bottle  Labelling  M.achine  recpiired.  .Machine 
requiring  overhaul  would  be  suitable. — Please 
send  details  of  condition  and  price  to  Box 
B6032,  Food  Manufacture,  9,  Eden  Street. 
N.W.I. 

WANTED  “.Morton”  30/70  Air  Whip  Machine 
Homogeniser,  100  gal.  per  hour,  A.P.V.  or 
C.P.  All  types  of  equipment  applicable  to  the 
Ice  Cream  and  Bakery  Tr.ades. — Particulars 
to  H.  and  1).  Co.,  i.  High  Street,  Minster, 
Ramsgate,  Kent. 


TRAINEE  re(|uired  by  well-known  organisation 
for  Fcxxl  lYoccssing  Factory  in  Liverjxxd  area. 
This  is  a  gcxxl  opportunity  for  a  smart,  well- 
educated  young  man  agtxl  alxmt  25,  who  wants 
a  Prcxluction  Career  in  tin-  Fo<xl  Iiuluslry, 
Non-contributory  Pension  Scheme.  Write 
giving  age  and  details  of  ex|X‘rience  to  Box 
B6036,  F<M>d  Manufacture,  9,  Eden  Street, 
N.NV.i. 

MANUFACTURER  recpiires  practical  assist¬ 
ance  and  or  .idvice  re  Chocolate  and  Sugar 
Pan  Work. —  Box  B6029,  F<x)d  Manufacture, 
9,  Eden  Street,  .N.W.i. 

CHEBQST  and  Bacteriologist  (male),  aged 
40-45,  wanterl  by  Ftxxl  Processing  Organisa¬ 
tion  in  South  West  Scotland.  Wide  experience 
in  food  analysis  and  industrial  bacteriology 
and  mycology  essential,  with  sjx'cial  reference 
to  canning  of  meat  products  for  human  and 
animal  consumption  and  production  of  pro¬ 
tein  hxxling  stuffs.  The  successful  applicant 
must  have  a  sound  theoretical  knowledge  of 
human  and  animal  nutrition.  He  will  be 
required  to  control  research  carried  out  in 
separate  laboratories  and  to  advise  manage¬ 
ment  on  new  techniques.  A  generous  life 
assurance  and  pruision  scheme  is  in  operation 
and  a  car  will  be  provided.  Starting  sakury, 
£2,500. — Recpiests  for  application  forms  to 
Ilox  B6028,  Food  Manufacture,  9,  Eden  Street, 
N.W.I. 

FOOD  Chemist  or  Technologist  required  with 
extensive  practical  and  theoretical  knowledge 
of  ^iiick  Freezing  processes.  Successful 
candidate  must  have  initiative,  be  receptive  to 
new  ideas  and  lx:  capable  of  working  in  a 
team  dealing  with  other  aspects  of  the  busi¬ 
ness,  i.e.  marketing,  costing,  etc.  This  is  a 
senior  jxisition  with  appropriate  salary. — 
Please  write  particulars  to  Box  FM  193  LPE 
60/62  St.  Martin’s  Lane,  London,  W.C.2. 


AGENTS  WANTED 


UNIVERSITY  OF  READING 

MICROBIOLOGY 

Applications  are  invited  for  a  Lecturership  in  the  Department  of  Microbiology, 
from  persons  having  experience  in  Food  Microbiology,  preferably  with  some 
research  experience.  The  post  will  be  concerned  with  the  institution  of  a  new 
degree  course  in  Food  Science.  Further  particulars  may  be  obtained  from  the 
Registrar  (Room  22,  O.R.B.),  The  University,  Reading,  by  whom  applications 
must  be  received  not  later  than  March  14th,  1961. 
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SITUATIONS  VACANT 


SITUATIONS  VACANT 


UNIVERSITY  OF  READING 

MICROBIOLOGY 
OF  DAIRYING 

Applications  are  invited  for  a  Lecturership  in  the  Department  of  Microbiology 
from  persons  having  experience  in  the  microbiology  of  milk  and  milk  products. 
Further  particulars  may  be  obtained  from  the  Registrar  (Room  22,  O.R.B.), 
The  University,  Reading,  by  whom  applications  must  be  received  not  later  than 
March  Hth,  1961. 


WORKS  CHEMIST 

Bakers’  Sundries  Factory  within  a  large  organisation  require  Works 
Chemist.  Knowledge  of  Bakers’  sundries  and  preserve  manufacture 
desirable  but  not  essential.  Non-contributory  Pension  and  Sickness 
Benefit  schemes.  Write  giving  details  of  qualifications,  experience 
and  salary  required  to: 

Uni-Be  Bakers’  Supplies  Ltd.,  248/250  Bath  Road,  Slough,  Bucks. 


BROWN  &  POLSON  GROUP 
PACKAGED  FOODS 
PRODUCTION 
SENIOR  APPOINTMENT 

The  development  and  expansion  of  the 
Group  in  the  production  of  packaged  goods 
for  the  grocery  trades  requires  the  appoint¬ 
ment  of  a  senior  man  in  the  Manufacturing 
Division.  The  appointment  will  progress  to 
a  management  position,  but  initially  it  is  to 
join  a  management  team  working  on  the 
development  project,  with  special  responsi¬ 
bilities  in  matters  of  factory  operation. 
Applicants  should  be  30-37  years  of  age, 
preferably  with  a  degree  or  similar  in  the 
fields  of  either  Food  Technology,  Science 
or  Engineering,  and  have  considerable 
experience  in  the  solving  of  the  problems  of 
economic  food  packaging  at  factory  opera¬ 
tional  level. 

Applicants  must  be  willing  to  live  where 
required,although  once  established  residence 
is  likely  to  be  permanent;  present  centres  are 
London,  Welwyn,  Manchester,  and  Paisley. 
Gross  income,  in  salary  and  substantial 
profit  payment  scheme,  will  be  generous 
Pension  and  Life  Assurance  Schemes  are 
established. 

Write  Group  Personnel  Manager, 
Brown  &  Poison  Ltd., 

135  Strand,  London,  W.C.  3 


WORKS  CHEMIST 

Applications  are  invited  for  a  position  with 
w.  G unstone  &  Sons  Limited,  at  Dron- 
field,  nr.  Sheffield,  for  the  post  of  Works 
Chemist  for  their  Meat  and  Cake  Fac¬ 
tories.  Applicants  should  be  graduates 
and  have  a  basic  knowledge  of  food 
chemistry  and  bacteriology  and  especially 
of  the  technology  of  meat  and  cake  pro¬ 
ducts.  Factory  experience  would  be  an 
advantage.  The  duties  of  the  succesful  app¬ 
licant  would  be  to  undertake  responsibility 
for  quality  control  (especially  of  the  more 
perishable  meat  and  cake  products)  and  of 
hygiene  standards.  Age  preferably  under 
40.  Salary  according  to  experience  and 

Sualihcations.  Applications  with  full 
etails  of  experience,  qualifications,  and 
salary  required,  to  be  sent  to:  Park 
Bakery,  Duke  Street,  Sheffield,  2. 


DCA  Industries  Ltd.,  require  a  Food  Tech¬ 
nologist  for  interesting  work  on  processed 
fish  and  meat  products.  The  position  would 
involve  product  development  in  a  relatively 
new  field  allied  to  both  the  Baking  and 
Frozen  Food  Industries. 

The  person  appointed  would  also  be  re¬ 
sponsible  for  technical  liaison  with  both 
customers  and  the  Central  Research  Labor¬ 
atories  in  New  York.  Although  academic 
qualifications  are  preferred,  someone  with 
practical  experience  on  similar  products 
would  certainly  be  considered.  Applications 
should  include  a  tabulated  summary  of 
education,  career  to  date  and  salary  required. 

DCA  INDUSTRIES  LTD. 

137  CLAPHAM  ROAD 
LONDON,  S.W.7 


SITUATIONS  WANTED 

CAIMERY  l*roduction/F.3ctory  Manager,  aged 
30,  with  experience  in  fruit,  vegetables, 
PJ^ves  and  meat,  returning  to  England 
shortly,  requires  piosition  within  the  Food 
Industry. — iyetails  from  Box  B6030,  Food 
MtHufacture,  9,  Eden  Street,  N.W.i. 
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Senior  Analyst  and 
Food  Chemist 

preferably  with  research  experience 
required  urgently  for  Central  Man¬ 
chester  laboratory.  Excellent  prospects 
for  right  person  prepared  for  responsi¬ 
bility.  Write  in  confidence  with  full 
details.-Box  B6034,  Food  Manufacture, 
9,  Eden  Street,  N.W.i. 


ASSISTANT  CHEMIST  required  for 
Analytical  Laboratory  in  Food  Factory. 
Graduateor  A.R.I.C.  preferreil  (G.R.I.C. 
would  be  considered).  Salary  according 
to  age,  qualifications  and  experience, 
with  suitable  annual  increments.  For 
a  young,  recently  qualified  man  an 
initial  salary  in  the  region  of  £800  pier 
annum  is  envisaged.  Applications,  to¬ 
gether  with  full  particulars  to  the 
General  Manager,  Marsh  and  Baxter 
Limited,  Brierlcy  Hill,  Staffs.,  marked 
“Laboratory”. 


SAINSBURY 


QUALITY  CONTROL 
and  DEVELOPMENT  of 
FLOUR  CONFECTIONERY  SUPPLIES 


J.  Sainsbury  Limited  desire  to  appoint  a  Qualified  Confectionery  Technician 
with  general  bakery  experience  to  be  a  member  of  the  appropriate  Laboratory 
group,  and  to  assist  the  Company’s  Buyers  in  the  development  and  control  of 
confectionery  products. 

The  function  will  include  visiting  Suppliers’  Bakeries,  consulting  with  their 
technical  staff,  providing  assistance  to  Buyers  in  agreeing  specifications  and 
maintaining  regular  quality  control  of  products  as  delivered. 

Commencing  salary  in  the  likely  age  group  33-40  would  be  in  the  neighbour¬ 
hood  of  £1,500  per  annum  and  have  regard  to  actual  age  and  experience. 

The  appointment  is  permanent  and  pensionable.  Write,  giving  full  details  of 
age,  qualifications  and  experience  to: 

The  Secretary,  (F.M.) 

J.  SAINSBUBT  LTD. 

Stamford  House,  Stamford  Street,  LONDON,  S.E.l 


CHAMBERLAIN  &  WILLOWS 

Will  sell  by  AUCTION 

(unless  previously  sold) 

at  the  City  Auction  Hall. 

58  Coleman  Street.  E.C.2 

on  Thursday,  16th  March  1961 

at  4  p.m. 

CORDWALLIS  INDUSTRIAL 
ESTATE 

Maidenhead,  Berks. 

Two  Ground  Floor  Factories 
Freehold  22,000  sq.  ft. 
Freehold  <£  Leasehold 
21,500  sq.  ft. 

k-  -H-  * 

FREEHOLD  FACTORY 

54,  WESTCOMBE  HILL, 

Greenwich,  S.E.IO 
Square  9,550  Feet 
All  with  Vacant  Possession 

Details  from  the  Auctioneers: 

Head  Office:  23  MOORGATE.  E.C.2 
Tel:  Metropolitan  8001 — 10  lines. 


On  instructions  from  the  Liquidator. 

THE  CENTRAL  WILTSHIRE  BACON 
COMPANY  LIMITED 

(In  voluntary  Liquidation) 

DEVIZES,  WILTS. 

FOR  SALE 

FREEHOLD  EQUIPPED 
SLAUGHTERHOUSE 

BACON  AND  PIE  FAaORY 

Floor  Space  Approx.  18,400  ft. 
Site  over  an  acre. 

Main  services,  partial  central 
heating, good  load. ng facilities, 
tvi^o  reuil  shops  and  modern 
residence  available  if  required. 

IMMEDIATE  POSSESSION 

To  be  offered  by  Public  Auction 
unless  previous  sold  by 
Private  Treaty. 

Apply  Auctioneers  and  Joint 
So!e  Agents: 

HILLIER;  PARKER,  MAY  &  ROWDEN 

77  GROSVENOII  STREET,  LONDON.  W.l 
Mayfair  7666 
(and  at  Edinburgh),  or 

FERRIS  &  CULYERWELL 

4  MARKET  PLACE.  DEVIZES  (37) 


REQUIRED 

a)  Factory  for  meat  processing.  10,0(X)  12,000  sq.  ft.  within  2/3 
miles  of  Smilhfield  Market. 

b)  Fa(  TORY  &  Coi  l)  SroRi;  for  sausages  and  cooked  meats. 
10,(X)0  sq.  ft.  South  of  river  Thames  between  London  Bridge 
and  Wandsworth. 

Pkase  send  full  parlicniars  to: 

F..  A.  Shaw  &  Partners.  19/20  Bow  Street,  London,  W.C'.2 
COV  2255-8 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL. 


LONDON.  S.E.S 


RODn.y 

S«2i/27/28 


IIRIEil  VE(iETAItLli.S 
URIEII  HERRS 
SEERS  &  SPIEES 

GROIIR  PAPRIKA 

• 

ACRICULTLIRAL  AND 
C  HEMICAL  PRODIJC  TS  LTD 

SI  &  52  BARBICAN.  LONDON,  E.C.I 
Trtfphonf;  Monarch  6124-6  (J  lines) 
Telex;  London  23596 


Miracle  Mills 

(Ra(d.  Trad*  Mark) 

Grind  in  one  operation  to  desired  Fineness 


OATS  WHEY  I 

CHAFF  SUOAR  ( 

ROOT!  HERBS  F 

MAIZE  OFFAL  C 

WHEAT  YEAST  fl 

HUSKS  ALFALFA  S 

BARLEY  SEAWEED  F 

SPICES  CHEMICALS  I 

■ 

Scope  of  Products  successfully 
handled  practically  unlimited 

MAXIMUM  OUTPUT 
at  LOWEST  COST  ^ 

OVER  17,300  3 

SATISFIED  USERS  jl 

ITn'r* for  catalotue  F.M.  jBt 


MIRACLE;  MM 
MILLS  LTD 

90  LOTS  ROAD, 

LONDON,  S.W.io 
Telephone;  Flaxman  1456  (s  lines) 


PHOSPHATES 
CARBONATES 
FISH  SCRAP 
CASEIN  WASTE 
OLUES  A  QUMS 
MEAT  A  BONES 
HOOFS  A  HORNS 
BEANS  (SOYA 
anS  LOCUST) 


Reconditioned 

NEW  / 

Largest  stockist  of  modern 
equipment  in  U.K. 

FOOD 


For  Processing.  Labelling  and 
Filling  In  the  food  preserves 
and  canning  industries. 


FIMT 

c.sKeRmfinesons.Ltd.1 

f$T.lt» 

IIS  PUTNEY  BRIDGE  RO.,LONOON,SWiS''^ 
Vamtyh*  2406  (S  llnaa)  '  .  j 


WANTED 

DIK.SE:L  GENERATING  SETS 
DIESEL  ENGINES  AND  MARINE  ENGINES 
from  .to -2.000  h.p.  Inimrdialr  caih  scllleoient. 
Parlirulars  lo: 

D.  ARNOLD 

Erltham  Road,  Ashford.  Middlesex. 
Telephone:  Ashford  .t.t4V 


CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4  -  per  line  minimum  12s. 

Box  numbers,  2s.  6d.  extra. 

KerpHfti  tit 

BOX  NUMBERS 

should  b*  addressed  to 
Food  Manufacture,  Leonard  Hill  House, 

V  Eden  Street,  London,  N.W.I 
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I.S.I.S.  Appointments  Register 

Licensed  annually  by  the  L.C.C. 

9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 

I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Rtf.  A. 896.  Hrilish.  Mule.  Sinvle.  Age  17.  (i.C.H. 
*A'  level  (  hem..  I'hysicx,  /<H>l<>Ky  &  liiiluny.  Seeks 
post  AS  TKAINKK.  l.ontion  ureu  (N.  prererubly). 
£500  p.u. 

Rtf.  A. 898.  lirilish.  Male.  Married.  Age  26. 

H.N.C.  liuilding.  ('.  &  (i.  Duilders  Quantities. 
5  years  Management  trainee,  building  &  civil 
engineering  concern,  on  site  Rats,  laboratories,  multi¬ 
storey  Hats,  sch<H>ls  &  reservoir  site.  At  present 
Work  Planner,  liuilding  &  civil  engineering  contractor. 
Seeks  post  us  SlIB-AtiKNT  OK  Pl.ANNK.K  (BIULD- 
IN(;),  abroad.  £l,400/i:i,6U0  p.a. 

Ref.  A.90.i.  British.  Mule.  Married.  Age  .il. 

O.N.C.  (Mech.  Img).  H.N.C.  (PriHl)  &  endorsements. 

M.  Inst.  Prod.  Pngrs.  applied  Tor.  8  years  Apprentice/ 
Toolmaker/Tool  Draughtsman,  electrical  &  musical 
engineers.  2  years  Jig  &  'IimiI  Draughtsman,  timl  & 
woduction  engineers  (cimtruct  ollice).  3  years  Senior 
Designer  &  l.uyout  I'ngineer,  nuclear  engineers. 
At  present  Senior  T(h>I  l.ngineer,  Munulucturers  of 
luto-pilots  for  aero  &  murine  use  &  gyroscopic 
equipment.  Hus  been  responsible  to  senior  manage¬ 
ment  for  plant  &  factory  maintenance,  machinery 
installations,  negotiations  for  quotations  iVom  tooling 
contractors  &  direct  control  skilled  &  unskilled 
labour.  Seeks  post  us  PKOUIKTION  KNfilNKKK. 
West  London  urea  preferably.  £  I,. 300/ £1,400  p.a. 

Ref.  A.90S.  British.  Male.  Married.  Age  30. 
O.N.C  (Mech).  4  years  Apprentice/Truinee,  in¬ 
dustrial  model  makers.  2  years  Designer  Draughts¬ 
man,  army.  4  years  Designer/druughtsmun,  electro¬ 
mechanical  equipment.  2  years  1'echnicul  Illustrator/ 
Visualiser  electro-mechanical  services  &  equipment. 
At  present  Industrial  Designer/Stylist  to  company 
manufacturing  electronic  capital  equipment.  Ex¬ 
perienced  lettering,  layout,  brochures,  technical 
publkulions,  visual  aids,  display  &  exhibitions,  de¬ 
sign  of  durable  consumer  gmids,  report  writing. 
Seeks  SENIOR  STAKE  MANAfJK.KIAI-  POST  AS 
INDl  .STKIAS  DESKiNER  (WORKIN(;)/CON- 
StLTANT.  U.K.,  U.S.A.  Canada  or  Australia. 
£t,500/£2,000  p.a.  approx. 

Rel.  A.907.  I.uxembourg.  Mule.  Married.  Age  28. 
AT  PRESENT  RESIDENT  II. K.  Eluent  English, 
German  &  Erench.  O.N.C.  (Mech).  Aeronautical 
School  apprenticeship.  A.M.  S<k.  of  Licensed  Air¬ 
craft  Engineers.  Ministry  of  Aviation  AircruR 
Maintenances  Licences,  C.  &  (i.  in  aircraft  mainten- 
ince.  At  present  Technical  Representative,  attached 
to  maintenance  methods  office  (liaison,  defects,  in¬ 
spection  schedules,  appraisal  duties),  aircraft  munu- 
fKture.  Seeks  LIAISON  TE(  HNICAL  SERVICE 
OR  SALEHS  E^N(jlNEERING  post  in  uircralt,  engine 
or  allied  industry,  in  London  branch  of  European 
company  or  in  Western  European  branch  of  U.K. 
concern.  £l,000-£l,200  p.a. 


Rel.  A.909.  British.  Mule.  Single.  Age  20.  H.N.C. 
Chem.  2  years  Experience  in  analytical  development 
laboratory  working  on  gas-liquid  chromatography 
&  2  years  routine  analysis,  line  chemical  manufacturers 
Seeks  post  as  PLASTICS  RESEARCH  CHEMIST, 
U.K.  £76t)p.a. 

Ki-f.  A.9I0.  British.  Mule.  Married.  Age  36.  At 
present  resident  U.S.A.  B.Sc.  (Eorestry  &  Botany). 

M. E.  7  years  Eorester,  Assistant  Research  Officer, 
Eorestry  commission.  2  years  Silviculturist,  colonial 
service.  2  years  Eorestry  Adviser,  E.A.O.  2  years 
Research  Eellow  (University  Eorestry  Education). 
At  present  Lecturer  in  Silviculture,  forestry  educa¬ 
tion.  Seeks  appointment  in  E'ORE^STRY  OR  KE^- 
I.ATET)  EIET.DS.  Anywhere  considered  but  U.K. 
or  Euri>pe  preferred. 

Kcl.  A.9II.  Nigerian.  Male.  Single.  Age  28.  RE^ 
SlUEiNT  U.K.  B.Sc.  (Civil  Eng.)  London.  Seeks 
post  as  DRAUGHTSMAN  London.  £750  p.a. 

Rel.  A.9I2.  British.  Male.  Married.  Age  29. 
C.  &  (i.  Motor  Vehicles.  Apprenticeship  &  8  years 
in  Army.  I4  months  Assistant  Production  Engineer, 
excavator  manufactureis.  At  present  Transport 
Engineer,  geophysical  prospecting,  with  7  years 
experience  abroad  considerable  experience  multi- 
axle  &  cr»)vs-country  vehicles.  Seeks  post  as  TRANS¬ 
PORT  MAINTENANCE  ENGINEER  OK  SERVICE 
MANAGER  ABROAD- preferably  Middle  East, 

N.  Africa. 

Rel.  A9I4.  British.  Mule.  Married.  Age  3I. 
H.N.C.  Electrical  Engineer  with  Endorsement  in 
idectrunks.  2  years  Electrician’s  Mate,  electrkal 
contractors.  3  years  Electrkal  Apprentke  and 
3  years  Maintenance  Electrkian  in  factory  pro¬ 
ducing  milling  machines.  At  present  Technkal 
assistant  (Electrkal)  development  of  aircraft  motors 
and  accessories.  Experience,  writing  reports  and  de¬ 
fect  investigations.  Seeks  post  as  ET.EXTRICAL 
SURVEYOR  OR  INSPECTOR,  preferably  with 
insurance  company  or  similarly.  Gloucestershire 
area.  £900  p.a. 

Rel.  A.9I6.  British.  Mule.  Married.  Age  30. 

O. N.C.  4  years  Self-employed,  model  and  toy  making. 

I  year  Centre  Lathe  Turner,  general  engineering. 

I  year  Draughtsman  and  Representative,  offke 
partitioning  and  furniture.  At  present  Draughtsman 
aircraft  manufacturing  company,  with  experience  on 
structures,  mechanisms,  hydraulks  and  systems. 
Considerable  experience  working  models  of  all  kinds 
and  toys— making  and  dispatching  large  quantities 
to  schedule.  Seeks  post  WHERE  ORIGINAL  IDEAS 
MIGHT  be:  WEXCOMET).  In  or  near  London. 
£850  p.a.  approx. 

Ref.  A.9I7.  British.  Mule.  Married.  Age  35. 
B.5ic.  (Physks  and  Maths).  Inter.  B.Sc.  (Econ). 


Stud.  Member  I.S.M.A.  Eellow  Physical  S<Kie^. 
II  years  Assistant  Technkal  Sales  Manager, scientific 
instrument  manufacturers,  including  3  years  with 
Canadian  agents  of  company.  4  years  Sales  Manager, 
scientitk  instrument  manufacturers.  At  present 
Technkal  Consultant,  scientific  instruments  sales. 
Seeks  post  as  TECHNICAL  OR  EXPORT  .SALES 
MANAGE:R.  London,  Canada  or  U.S.A.  £2,000 
p.a.  min. 

Rel.  A.920.  British.  Mule.  Married.  Age  34. 
O.N.C.  Mech.  1st  Class.  Tech.  Diploma  with  dis¬ 
tinctions.  7  years  Draughtsman,  rubier  manfacturers. 
2  years  Section  Leader,  switch  manufacturers. 
7  years  self-employed  us  Managing  Director,  en¬ 
gineering  consultants.  2  years  Technkal  Director, 
engineering  consultants.  At  present  self-employed 
designing  special  purpose  machines.  Seeks  post  as 
DRAWING  OEEICE  MANAGER  OR  CHIEF 
DRAUGHTSMAN.  London  or  Soutltern  Home 
Counties.  £1,500  p.a. 

Rel.  A.92I.  British.  Male.  Married.  2nd  Class 
B.O.T.  Cert.  5  years  Apprenticeship  ship  repairers. 
10  years  Sea  Going  Engineer,  from  4th  Engineer  to 
Chief  Engineer.  5  years  Mechankal  Engineer, 
repairing  contractors  plant.  At  present  Assistant 
Chief  Mechankal  Engineer,  government  irrigation 
department  abroad  -Mechankal  Division  repairing 
and  running  earth-moving  plant,  in  charge  200  pkces 
of  large  earth-moving  plant.  Seeks  post  as  PLANT 
E:NGINEER  /  MANAGER  /  INSPECTOR,  OR 
SIMILAR.  U.K.— S.W.  England  preferably. 
£1,200  p.a. 

Rel.  A.922.  British.  Male.  Single.  Age  38.  Chem. 
Physks  &  ZtMilogy  to  G.C.E.  ‘A’  level.  12  years 
Technician,  clinkal  investigation.  2  years  Technkal 
Assistant,  pharmaceutkal  manufacturers.  2i  years 
Technkal  Assistant,  chemkal  research.  At  present 
Laboratory  Technkian  (Therapeutk  Trials),  medkal 
research.  Good  experknee  medkal  and  pharmaceu¬ 
tkal  affairs  and  knowledge  of  S.  England.  Seeks 
post  as  TECHNICIAN  OR  MEDICAL  REPRESEN¬ 
TATIVE.  London  or  S.  Counties.  £600  p.a. 

Rel.  A.923.  British.  Male.  Married.  Age  43. 
H.N.C.  Engineering.  5  years  Apprentkeship, 
machine  tool  manufacturers.  4  years  Senior 
Works  Study  Engineer,  electrkal  engineering  and 
accessories.  5  years  Senior  Work  Study  Engineer, 
rubber  manufacturers.  4  years  Chief  Work/Time 
Study  Engineer,  motor  car  manufacturers.  2  years 
Production  Consultant  and  Assistant  to  Managing 
Director,  iron  founders.  2  years  Works  Manager, 
metal  pressings  and  fabrkations.  5  years  Chief  Time 
Study  Engineer  and  Persrinnel  Manager,  non-ferrous 
founders.  At  present  Chief  Work /Time/ Motion 
Study  Engineer,  diesel  engine  manufacturers/light- 
medium  general  engineers.  Seeks  post  as  CHIEF 
[Continued  on  next  page 


To;  I.S.I.S.  Appointmenis  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
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Ref.:. 
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Ref.; 


Please  use  Block  capitals 

Name:  . 

Position:  . . . 
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Address :  . - . — . 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature .  Date . 

food  Manufacture — March,  1961 
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(Continued  from  overleaf) 


WORK  STl'DY,  TIME  AND  MOTION  STUDY 
ENGINEER  OR  WORKS  MANAGER.  Midlands 
or  S.  Suffs.  £1,350  p.a. 

Rel.  A.924.  British.  Male.  Married.  Age  33. 
B.&.  (Hons)  Chem.  3  years  Experimental  Chemist. 

2  years  Development  Chemist  and  3  years  Produc¬ 
tion  Chemist,  chemical  manufacturers.  At  present 
Production  Chemist,  chemical  manufacturer.  Seeks 
post  as  PRODUCTION  EXECUTIVE  IN 
CHEMICAL  OR  ALLIED  INDUSTRY,  Manchester 
area  or  New  Zealand.  £1.600  p.a.  min. 

Ref.  A.92S.  British.  Male.  Single.  Age  27.  B.Sc. 
(Tech.  Chem).  At  present  Assisunt  Plant  Super¬ 
intendent,  petroleum  refiners  with  2i  years  Plant 
operating  and  supervising  experience  and  6  months, 
process  engineering.  Seeks  post  as  PROCESS 
ENGINEER  OR  PLANT  SUPERVISOR.  London, 
Canada  or  S.  America.  £1,300  p.a.  U.K.  or  £1,300 
p.a.  abroad. 

Ref.  A.926.  British.  Male.  Married.  Age  20. 
O.N.C.  li  years  Draughtsman,  mechanical  engineers. 

3  years  Draughtsman,  chemical  engineers.  At  present 
Contract  Draughtsman — design  work.  Seeks  post 
as  DRAUGHTSMAN.  London — preferably  E. 
London — £1,150  p.a. 

Ref.  A.927.  British.  Male.  Married.  Age  34. 
I^.D.,  B.Sc.  2  years  Post-diKtoral  research  experience 
in  U.S.  A.  I  year  Organic  Research  Chemist,  pharma¬ 
ceutical  and  chemical  manufacturers.  At  present 
Senior  Organic  Research  Chemist,  ethical  pharma¬ 
ceutical  manufacture.  Seeks  post  as  SENIOR 
ORGANIC  RESEARCH  CHEMIST,  or  comparable 
post  N.E.  Midland  or  S.  England  preferably.  £2,000 
p.a. 

Ref.  A.929.  British.  Male.  Married.  Age  35. 
H.N.C.  (Eng),  with  endorsements.  A.M.I.Mech.E., 
Stud.I.W.M.  2i  years  Apprentice, armaments  3  years. 
Designer.'Draughtsman,  remote  controls.  2  years 
Designer,  flexible  drives.  2  years  Designer,  offin 
machinery.  3  years  Chief  Designer,  die  casting. 
7  years  Engineer,  research.  At  present  Works 
Manager,  Scientific  instruments.  Good  knowledge 
electricity,  practical  electronics  and  building  main¬ 
tenance.  &ime  sales  experience.  Seeks  post  as 
WORKS  MANAGER.  London.  £1,500  p.a. 


Ref.  A.930.  British.  Male.  Married.  Age  27. 
Studied  to  O.N.C.  Level.  At  present  Engineering 
Draughtsman,  engineers.  Seeks  post  as  REPRESEN¬ 
TATIVE.  U.K.— preferably  Lincolnshire  area. 
£1.000  p.a. 

Ref.  A.93L  British.  Single.  Age  29.  I  year  Assistant 
Outside  Contracts  Manager  and  5  years  Works 
Manager,  corrosion  engineers.  At  present  Plant 
Accountant,  builders  and  contractors.  Experience 
all  anti-corrosion  systems  for  large  plant,  estimatii», 
supervising  and  general  consulting.  Seeks  SUPER¬ 
VISORY  POST.  London  or  Home  Counties. 
£900  p.a.  min. 

Ref.  A.932.  British.  Male.  Single.  Age  22.  Com* 
pleted  C.  &  G.  course.  5  years  Apprenticeship  cover¬ 
ing  training  on  centre,  capstan  and  turret  lathes, 
planer,  miller  and  horizontal  borer.  At  present 
Horizontal  Borer,  turbines  and  diesel  engineers. 
Seeks  post  as  MACHINIST.  Abroad. 

Ref.  A.934.  British.  Male.  Married.  Age  55.  M.  of 
Purchasing  Officer  Assik.  M.  Foremen's  Staff 
Society.  4  years  Buyer,  oil,  gas  and  petrol  engine 
manufacturers.  15  years  Department  Manager  and 
Assistant  to  Chief  Buyer,  steelfounders  and  general 
engineers.  2  years  Buyer  and  Stores  Controller,  oil 
engine  and  foundry  equipment  manufacturers. 
5  years  Chief  Buyer,  water  heaters,  sheet  metal  workers 
and  general  engineers.  9  years  Chief  Buyer  hydraulic 
shovel  and  dumper  manufacturers.  Seeks  post  as 
Chief  Buyer,  or  equivalent.  N.  London  preferably 
but  would  consider  elsewhere.  £1,600  p.a.  approx. 

Ref.  A.936.  British.  Male.  Single.  Age  18.  1st  year 
C.  &  G.  exam,  passed  in  radio  &  telecommunications. 
At  present  attending  classes  for  O.N.C.  (Elec). 
2  years  Trainee,  television  servicing.  At  present 
Electronic  Laboratory  Assistant,  electronic  research 
and  instruments.  Seeks  post  as  l.ABORA'TORY 
ASSISTANT  (ELECTRONIC)  or  Technical  Assis¬ 
tant.  London  £400  p.a.  min. 

Ref.  A.937.  British.  Mate.  Married.  Age  32- 
G.I.E.E.,  O.N.C.  &  H.N.C.EIec.  &  endorsements. 
Apprenticeship  in  electrical  engineering.  I  year 
Draughtsman,  transformer  manufacturers.  6  months 
Maintenance  electrician,  tyre  manufacturers.  3  years 
Design  Draughtsman,  2  years  Assistant  Production 
Engineer  and  5  years  Production  Engineer  aircraft 
control  instruments  and  autopilots.  At  present 
Production  Engineering  Superintendent,  aircraft  con¬ 
trol  instruments,  with  control  of  tooling,  test  and 
calibration  equipment,  production  design  and  pro¬ 
duction  techniques.  SMks  PRODUCTION  MAN¬ 
AGEMENT  APPOINTMENT.  London  or  Home 
Counties.  £1,500  p.a. 

Ref.  A.938.  British.  Male.  Married.  Age  27. 
(Qualified  Mining  Engineer.  First  Aid  &  Blasting 
Certificates.  3  months  Miner,  shaft  sinking,  copper 
mines.  8  months  Assistant  to  Engineer  m  charge 
soil  mechanics.  U  years  Mine  Capuin  (with  3 


months  as  acting  Mine  Supt.),  open-cast  manganese. 
Seeks  post  as  MINING  ENGINEER,  Spain,  Portugal, 
Italy,  Cyprus,  Africa,  India,  W.  Indies,  N.  or  S. 
America. 

Ref.  A.939.  British.  Male.  Single.  Age  29.  O.N.C. 
(Mech)  4i  years  from  Apprentice  to  Jig  and  Tool 
Designer,  motor  instruments.  2i  years  Special 
Purpose  machinery  Designer,  motor  instruments. 
2  years  National  Service  as  Clerk  Draughtsman. 

2  years  Development  Technician,  valves.  I  year 
Senior  Jig  and  Tool  Designer,  control  equipment. 
At  present  Senior  Design  Draughtsman,  electronic 
equipt.  Very  keen  photographer  with  excellent 
equipt.  Seeks  post  as  TECHNICAL  REPRESEN¬ 
TATIVE,  or  similar — will  consider  all  offers — London 
based  £l,(X)0  p.a.  min. 

Ref.  A.940.  British.  Male.  Single.  Age  35.  A.R.T.C. 
(Mech.  Engg.)  A.M.I.Mech.E.  3)  years.  Draughts¬ 
man  and  Test  Engineer,  refrigeration  engineers. 

3  years  Contracts  Engineer,  industrial  draught  equip¬ 
ment.  At  present  Design  Draughtsman,  design 
consultants.  Experience  in  motor  trade  (manufac¬ 
turing)  and  Production  plant  in  mechanised  foundry. 
Seeks  post  as  TECHNICAL  REPRESENTATIVE. 
Anywhere  considered.  £  1 ,240  p.a. 

Ref.  A.942.  British.  Male.  Married.  Age  55. 
B.Sc.(Physics  &  Applied  Maths)  Assoc,  of  Inst,  of 
Physics.  10  years  Physicist,  cathode  ray  tubes. 

4  years  Physicist,  Geiger  counting  tubes.  2  years 
Physicist,  television  camera  tubes.  At  present 
Physkist/Head  of  small  production  department, 
with  manufacturers  of  electronic  instruments. 
Seeks  DEVELOPMENT  OR  PRODUCTION 
POST.  West  London  or  West  Middlesex.  £I,6(X) 
p.a. 

Ref.  A.943.  Hungarian.  Male.  Married.  RESIDENT 
U.K.  Degree  in  Mech.Eng.Dipl.Ing.  years 

Apprenticeship,  toolroom,  light  engineering.  2i 
years  Project  Engineer,  iron,  steel  and  machine 
production.  2  years  Prototype  manufacturers  and 
machine  development  planning,  machine  tool 
production.  I  year  Long  term  machine  develop¬ 
ment  planning,  machine  tool  research.  At  present 
Project  Engineer,  control  instrumentation.  Seeks 
DATA  PROCESSING  SYSTEM  DESIGN  OR 
MACHINE  SPECIFICATION  ENGINEERING 
FOR  MACHINE  TCXJLS  POST:  £1,300  p.a. 
approx. 

Ref.  A.944.  British.  Male.  Married.  Age  41. 
H.N.C. Mech. Engg.,  A.M.I.Mech.E.  5  years  Appren¬ 
tice  and  I  year  Jig  and  Tool  Draughtsman,  railway 
workshop.  14  years  Chief  Jig  and  Tool  Draughts¬ 
man,  railway  workshop.  41  years  Senior  Designer, 
filtration  and  constant  supports  for  pipe  work.  At 
present  Chief  Draughtsman,  diesel  locomotives  and 
colliery  winding  engines.  'Teaches  evening  at  Tech¬ 
nical  institute  in  Mechanics,  heat  and  electrkity. 
Seeks  post  as  PROFESSIONAL  ENGINEER/ 
CHIEF  DRAUGHTSMAN.  London  area.  £1,350 
p.a.  approx. 

Ref.  A.946.  British.  Male.  Married.  Age  40. 
H.N.C.  Elec.Engg.  A.M.S.I.T.  Member  E.P.E.A. 
(Tech.  Sect).  4  years  Electrical  Tester  and  Fitter. 
6  years  R.N.  Electrkal  Branch.  6  years  Engineer 
in  charge  Division  laboratory  of  electricity  board. 
4  years  Meter  Engineer,  electrkal  manufacturers. 
4  years  Senior  Assistant  Engineer,  electrical  manu¬ 
facturers.  At  present  Senior  Experimental  Engineer, 
appliance  and  refrigeration  manufacturing  engineers. 
Seeks  post  as  DESIGN— TEST  OR  SERVICE 
ELECTRICAL  ENGINEER.  London.  £1,250  p.a. 

Ref.  A.948.  British.  Male.  Single.  Age  37.  B.Sc. 
(Chem.).  5  years  Section  Leader  in  production  of 
inorganic  chemicals.  At  present  Research  Chemist 
investigating  chemkal  production  methods  with 
assayers  and  bullion  merchants.  Considerable 
administration  experience  (honorary  capacity)  in 
large  sports  organisation.  Seeks  TECHNICAL 
SALES/SERVICE  OR  PRODUCTION  POST. 
London  area  preferably.  £1,500  p.a. 

Ref.  A.949.  British.  Male.  Single.  Age  23.  H.N.C, 
Mech. Engg.  3  years  R.A.F.  apprenticeship  in  aero 
engines.  3  years  R.A.F.  Technkian.  At  present  in 
Persia  training  for  supervisory  position  in  oil  re¬ 
finery,  petroleum  refining  and  producing  company. 
Assoc.  F.  of  British  Interplanetary  Soc.  ^eks 
AERONAUTICAL  POST  U  S  A.  or  S.  America. 

Ref.  A.950.  British.  Male.  Married.  Age  45. 

A.R.I.C.  7  years  Analytical  Chemist,  steel  manufac¬ 
turers.  5)  years  Analytkal  Chemist,  non-ferrous 
metals.  3)  years  Analytical  Chemist,  ferro  alloy 
manufacturers.  I  ^  years  Analytkal  Chemist,  electrical 
equipment.  5  years  Analyst  in  Charge,  electrical 
porcelain.  At  present  Section  Leader  on  General 
Chemical  Analysis  with  engineering  concern.  Familiar 
with  modern  analytkal  techniques  having  recently 
taken  advanced  examination  in  analysis.  Seeks  post 
as  CHIEF  CHEMIST  OR  SECTION  LEADER: 
London  or  Provinces.  £I,6(K)  p.a. 

Ref.  A.95L  British.  Male.  Single.  Age  23.  1  year 
Mechank,  agrkultural  and  mechanical  engineers. 
2  years  Student,  osteopathy.  Knowledge  of  main¬ 
tenance  and  overhaul  of  combustion  engines. 
Prepared  undertake  training  in  engineering  and  seeks 
PROGRESSIVE  POST  IN  ENGINEERING. 
Abroad.  Preferably  Brazil.  £550  p.a. 


Ref.  A.952.  British.  Male.  Married.  Age  40. 
Nat.  Dip.  of  Agrk.  3  years  Field  Offker,  Plant 
Pathology  Department  of  agricultural  college.  4  years 
from  Assistant  Supervisor  to  Area  Manager,  agricul¬ 
tural  spraying  contractors.  4  years  Area  Technical 
and  Sales  Supervisor,  agrkultural  chemkal  manufac¬ 
turers.  At  present  Spraying  and  Experiments 
Offker,  overseas  government  board  growing  cotton. 
Research  and  commercial  experience  in  tropical 
crops — groundnuts,  sugar  cane.  Author  of  several 
technical  papers.  Seeks  CROP  PROTECTION, 
RESEARCH  OR  ADVISORY  POST.  Anywhere. 
£2,(XX)  p.a. 

Ref.  A.9S3.  British.  Male.  Married.  Age  42.  Final 
C.  &  G.,  Grad.  &  Assoc.  M.  of  Inst,  of  nod.  Engis. 
10  years  Engineering  Apprentke/Toolmaker,  manu¬ 
facturer  of  industrial  gases,  welding  and  cutting 
appliances.  I  year  Toolmaker,  manufacturers 
aircraft  equipment.  10  years  Senior  Press  Tool 
Maker,  manufacturers  precision  tools,  special  pur¬ 
pose  machines  and  gauges.  At  present  Planning  and 
Production  Engineer,  manufacturers  of  precision 
instruments,  controls  and  systems  (aircraft,  marina 
and  missile)  for  military  and  industrial  use.  Seeks 
post  as  ASSISTANT  PRODUCTION  OR  PRODUC¬ 
TION  ENGINEER.  £l,l00/£l,500  p.a. 

Ref.  A.954.  British.  Male.  Single.  Age  22.  O.N.C.  k 
H.N.C.  Mech.  &  endorsements  O.N.C.EIecL 
S.I.Mech.E.  Apprenticeship  with  electronk  and 
electro  mechankal  engineers.  At  present  Mechank 
Engineer, electronk  and  electro-nMchankal  engineers. 
Varkd  design  experknee  on  electrivmechanical 
devices  and  experknee  in  prototype  and  productiou 
workshops.  Author  of  technical  artkies  nationally 
published.  Seeks  post  as  MANAGEMENT  TRAINU 
OR  DIRECTOR’S  ASSISTANCE.  London  pre¬ 
ferred.  £l,(X)0p.a. 

Ref.  A.95S.  British.  Male.  Marrkd.  Age  22.  1st 
2nd  and  3rd  year  Radio  Servking  C.  &  G.  6  years. 
Salesman-Manager,  radio  and  TV  retailer.  Seekspoit 
as  REPRESENTATIVE.  London.  Herts,  or  Essex. 
£750  p.a. 

Ref.  A.957.  British.  Male.  Marrkd.  Age  38. 

B.Sc.(Hons.)  Elect.  Eng.,  A.M.I.E.E.,  A.M.I.Mech.E 
H  years  Technical  and  Executive  Engineer,  oil 
refinery  and  chemical  plants.  I  (  years  Development 
Engineer,  electrical  manufacturing.  5  years  with 
consulting  engineers  and  chemical  engineering  con¬ 
tractors,  as  Electrical  Engineer,  on  all  aspects  of 
generation  distribution  and  utilization,  industrial 
and  chemkal  plants.  Seeks  TECHNICAL/EXEdl- 
TIVE  APPOINTMENT  ON  ALL  BRANCHES  OF 
ELECTRICAL  AND/OR  MECHANICAL  EN¬ 
GINEERING  WITH  PROSPECTS  AND  PER¬ 
MANENCY.  London  area. 

Ref.  A.963.  British.  Male.  Married.  Age  24.  O.N.C. 
Studying  for  A. M.I.M.E.  5i  years  Apprentice,  turbine 
engineering,  including  2)  years  in  Turbine  Drawing 
O^e,  3  years  from  Junior  4th  to  Senior  3rd  Engineer 
Offker  in  Merchant  Navy.  Seeks  post  as  MECH¬ 
ANICALENGINEERING  DRAUGHTSMAN.  Cen¬ 
tral  or  S.  London.  £1,000  p.a.  approx. 

Ref.  A.964.  British.  Male.  Married.  Age  33. 

B. Sc.(Eng.)  A.M.I.E.E.,  Grad.I.Lco.E.  2  yean 
Graduate  Apprentke,  electrkal  engineering.  I  year 
Traction  Projects  Engineer,  and  at  present  Traction 
Machine  Designer,  electrical  engineering  concern- 
aircraft,  diesel  engines.  Seeks  post  as  ASSISTANT 
CHIEF  CHIEF  DESIGNER  (D.C.  MACHINES), 
PREFERABLY  WITH  SOME  ADMINISTRATIVE 
RESPONSIBILITY,  U.K.  preferably  Edinburgh, 
Glasgow  area  or  West  Country,  £1,500  p.a.  min. 

Ref.  A.966.  British.  Male.  Single.  Age  24.  O.N.C. 
Mech.  &  Elect.  3  endorsements.  H.N.C.  6  yean 
Student  Apprentke,  light  mechankal  engineering.  At 
present  Trainee  Driller,  international  oil  company. 
Seeks  post  as  TECHNICAL  REPRESENTATIVl 
Abroad. 

Ref.  A.967.  British.  Male.  Married.  Age  35. 

C.  &  G.  Finals  in  Telecommunications  Eng.,  Radio 
Eng.  Diploma.  1st  Class  Licence  M.T.C.A.  for  air 
crew  radio  offker.  5i  years  Flight  Radio  Offker, 
airways.  I  \  years  Flight  Simulator  Maintenance  Engin¬ 
eer,  airways.  I  year  Planning  and  Production  Engineer, 
electronics.  I  ^  years  Sales  and  Production  Muna|er 
of  colkry  in  India.  Languages:  Armenian,  Hin¬ 
dustani,  Arabk  and  Persian.  Meks  TECHNICAL/ 
SALES  (SUPERVISORY)  POST  OR  AS  TECH¬ 
NICIAN.  Iran,  India,  Sudan,  Pakistan,  Middle/Far 
East. 

Ref.  A.968  Indian.  Male.  Single.  Age  26.  RESI¬ 
DENT  U.K.  Inter.  B.Sc.  Physics,  Chem.  &  Maths. 
Studied  Engineering  Drawing,  Maths  and  Workshop 
Technology,  and  1st  year  B.Sc.Engg.  1}  yean 
Technkal  Assistant,  glass  manufacturers.  2  yean 
Technical  Assistant  sulphuric  acid  manufacturer 
Seeks  post  as  TECHNICAL  ASSISTANT.  Middle¬ 
sex,  Canada,  U.S.A.,  S.  America  or  Middle  East 
£12  per  week. 

Ref.  A.970.  Indian.  Male.  Single.  Age  23.  RESI 
DENT  U.K.  B.Eng.(Mech.)  and  I  year  graduaM 
study  at  Cornell  University,  U.S.A.,  on  adva« 
machine  analyses,  heat  transfer,  thermodynaink* 
mechanical  desi^,  turbo  machinery  design  probkoi 
dynamic  and  vibration,  refrigeration  and  air  cf» 
ditioning  and  applied  mechanics.  Seeks  post  M 
MECHANICAL  ENGINEER  (DESIGN  OR  PRC 
DUCTION)  preferably  with  air-conditioning,  heatii4> 
ventilating  or  refrigeration  engineers,  U.K.- — Londoa 
area  preferably,  or  Canada.  £650  p.a.  approx. 
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. . .  backed  by  MB.  THEBM  who  Bums  to  Serve  the  food  and 

catering  industries  always . . . 

in  all  ways.  Today,  super-markets  and  frozen  foods — 
what  of  tomorrow?  He  will  grow  up  with  Mr.  Therm, 
for  each  advance  made  by  Catering  Managements 
and  Food  Manufacturers  will  be  helped  by  the  unceasing 
research  of  the  Gas  Industry  towards  new  and  improved 
equipment.  Through  the  twelve  Area  Gas  Boards,  the 
Gas  Industry  offers  an  unrivalled  free  advisory  service 
on  fuel  tp  the  Food  Industries. 

Write  or  'phone  your  problem  to  your  Gat  Board  NOW 


